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COMPARATIVE 
ANALYSIS Enriches Nutritive Value 


The following analysis _illus- 
trates the added nutritive val- 


ve when Cherryblossom Soy Improves Slicing SGualities 


Flour is used as a constituent 

in sausage and loaves. 

WITHOUT ADDITION 
OF SOY FLOUR The high protein content of Cherryblossom Soy Flour adds 


——e lt«ié‘(‘(‘(‘(‘iéOUTVSS nutrition to your sausage, meat loaves, and specialties resulting 


Increases Consumer Demand 


PROTEIN. . . . 11.69% in consumer preference and increased sales! Progressive sau- 
__ eee sage makers rely on Cherryblossom Soy Flour for better 
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BLOSSOM appearing, cleaner slicing loaves. This binder assures a pro- 
WITH CHERRY duct of firmer texture that will not crumble or split. It absorbs 
SOY FLOUR ADDED ae ‘ 
and holds natural juices, gives finer flavor and better color. 
SOUS . . . . 435% Cherryblossom Soy Flour t i t of th 
PROTEIN. . . . 13.29% erry y Flour meets every requirement of the per- 
“ee fect binder . . . . convenient to use, healthful’ and nutritious! 
Write today for particulars. 


ARCHER-DANIELS-MIDLAND CO. 


Soy Bean Plants at BUFFALO+ CHICAGO DECATUR « MILWAUKEE - MINNEAPOLIS « TOLEDO 
SALES OFFICES AND AGENTS LOCATED IN ALL PRINCIPAL CITIES 
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YES! AND NO GAS 
OR OTHER FUEL IS REQUIRED 





Sure, customers are surprised. Yes, 
and more than pleased when ex- 
perience shows how easily smok- 
ing conditions are controlled, 
smoking time shortened and 
product appearance improved. 

This recently introduced smoke 
generator is paying its way in over 
thirty installations in sawdust 
saving alone. 


JOHN E. SMITH’S SONS CO. 


50 Broadway Buffalo, N. Y. 


BUFFALO SMOKEMASTER 










CONVENIENCE plus ECONOMY make this litte 
machine BIG NEWS for Sausage Makers 
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FiakIce Frosty Rissons, those clean, dry, curved rib- _If you use more than a ton of ice a day, check up on the 









: bons of frozen water, ideal for sausage makers because _ larger FlakIce machines which also give you “Ice in 60 
os they can’t bruise the meat nor dull the cutter blades... seconds, savings every minute.” Capacities up to 25 
ed, now available in small quantities! tons per 24-hour day. Look for the York trade-mark in 
and This compact, efficient new FlakIce Machine answers the classified section of your telephone book. 
the prayer of those who use from 500 to 2000 pounds of York Ice Machinery Corporation, York, Pennsylvania. 
oke ice per day. Here’s ice when you want it, as you want it Headquarters Branches and Distributors throughout i: 
te .. - 60 seconds after you flip the switch. the world. 4 
us a 


l. Y. 









Headquarters for Mechanical Cooling Since 1885 


refrigeratio p See the latest York equipment at the showroom of the York Branch or Distributor nearest you 





Refrigeration and Air Conditioning for every Industrial Application « Comfort Air Conditioning for i 
every type of Store, Restaurant, Office, Hotel, Institution or Residence » Marine Refrigeration and 
Air Conditioning » Yorkaire Automatic Heating « Refrigeration for every Commercial Use; Hotel 
and Restaurant Refrigerators; Beverage Dispensing Equipment + FlakIce Machine — Ribbon Ice 
in 60 Seconds » Dairy and Ice Cream Plant Equipment » Refrigeration Accessories and Supplies. 


air conditioning 
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PRAISED BY MEAT PACKERS 
FROM COAST-T0-COAST 





Cerelose, pure Dextrose sugar helps de- 


velop and protect color in meat. In fresh 
sausage Cerelose protects the desired color. 
In all kinds of sausage Cerelose helps to 
develop that good color. Meat packers are 


enthusiastic in their praise of Cerelose as 





an aid in the fixation of color. They also 
appreciate its economy. 

For further information about this pure 
Dextrose sugar write CORN PRODUCTS 
SALES COMPANY, 333 North Michigan 


Avenue, Chicago, Illinois. 


CERELOSE HELPS DEVELOP AND 


PROTECT COLOR 
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IN MEAT 























“BOSS” SILENT CUTTER 





Not just another Silent Cutter, but 
such a decided improvement over 
the ordinary type of cutter, that 
sausage makers who make it a 
point to consider the earning 
qualifications of their equipment, 
see at once the possibilities this 
machine provides. 


From the very first turn of the bowl 
this machine proves its worth! 
Friction being reduced to a mini- 
mum, less power is required to 
operate the cutter and the cut- 
ting operation can be prolonged 
without any danger of overheating 
the meat. 


Extending the cutting time permits 
maximum absorption of moisture 
which increases the yield and 


If it’s a “BOSS” you can depend upon 
“Best Of Satisfactory Service” 


makes the finished product juicy 
and palatable. 


Equipped with the “BOSS” UN- 
LOADER, the emptying of the 
cutter bowl is quickly and effi- 
ciently done. In less than half a 
minute the entire contents of the 
largest size cutter are discharged. 
Being a separate and independent 
adjunct to the cutter, it functions 
without involving any part of the 
cutter itself. It can be removed if 
desired and being easily and 
readily kept clean, it makes the 
unloading of the cutter absolutely 
sanitary. 


**BOSS”? CUTTERS are built in 100, 
200, 375, 600 and 750 Ib. capacities — 
there is one for every size plant. 








824 Exchange Ave., U. S. Yards, 
Chicago, TL. 


The Cincinnati Butchers’ Supply Company 


Mfrs. *“‘BOSS”’ Machines for Killing, wn eee. aa 
Sausage Making, Rendering Cincinnati, Ohio 


GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 
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Adelmann Ham Boilers win every com- 
petitive test. The list of users includes 
the shrewdest operators in the industry. 
And with good reason! 


Adelmann Ham Boilers are easiest to 
handle, quickest to operate, reduce 
shrinkage, and lower operation costs. 
They are simple to clean, last longer, 
perform better, and produce the kind of 
boiled hams that really sell/ 


Elliptical yielding springs eliminate 
cover tilting—exert a firm, wide, flexible 
pressure. Perfectly shaped,evenly 
molded boiled hams always result. 
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the first choice 
of Ham Makers 


from coast to coast! 


Made of Cast Aluminum, Tinned Steel, 
Monel Metal, and Nirosta (Stainless) 
Steel, Adelmann Ham Boilers offer the 
most complete line available. 


Liberal trade-in schedules make it ac- 
tually profitable to dispose of worn, ob- 
solete equipment for new modern Adel- 
mann Ham Boilers. Ask for booklet “The 
Modern Method” today. 


“Adelmann—The kind your ham mak- 
ers prefer.” 































TEN FOLDING carton specialists— 
each an expert in his field—will sit 
around this table and cross-examine 
your carton. Does it measure up 
to 1940 standards? Would brighter 
inks and whiter board snap it up? 
Would re-designing give it greater 


Would re-styling make it more 
practical—more economical? Would 
a lighter, less expensive board be 
sufficient to protect your product? 


Your carton will be analyzed from 
every standpoint—economical pro- 


visibility — greater shelf appeal? | 


Have the Tins 





put your carton—and your 


carton problems—on this table 


duction, adequate product protec- 
tion, consumer appeal. 
tailed report of the Carton Advisory 
Council’s findings and its recommen- 
dations will be placed on your desk. 


WRITE TODAY for a copy 
of Gardner-Richard- 
son’s “Carton Problem 
Organizer” which 
makes it easy for you 
to organize and present 
your carton problem 
to the Council for con- 
sideration. This help- 
ful service is yours, 
without obligation. 





= 





THE GARDNER-RICHARDSON CARTON ADVISORY COUNCIL will analyze them 
-+-give you the benefit of 200 combined years of packaging experience 





And a de-' 





INFORMATION PLEASE! 


Here are a few of the questions which 
have been recently presented to the 
Carton Council: 


Can you tell us how to reduce jammers, 
leakers and waste in the filling machines? 


Our cartons fade and discolor in the sun- 
light—have you any suggestions? 


We have been using this same design on 
our cartons for 30 years—would you advise 
any changes? And why? 


Our cartons lack color uniformity, which is 
very noticeable in mass displays? Is there 
any way to overcome this? 

Send in your folding carton questions. The 


Council experts and the Gardner-Richardson 
technical staff will help you find the answers. 








THIS SYMBOL is your assurance 














The GARDNER-RICHARDSON c. ._: 


MIDDLETOWN, OHIO 
Manvtacturers of Folding Cartons and Boxboard * 


of greater uniformity, higher 






ter product protection—profil 
and satisfaction. 








Sales Representatives in Principal Cities: PHILADELPHIA «+ CLEVELAND « CHICAGO e ST.LOUIS #« NEW YORK e BOSTON « PITTSBURGH «+ DETROIT 
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WHAT HAPPENS WHEN A PACKING PLANT 
INSTALLS STAINLESS EQUIPMENT? 











Metallic contamination disappears. 
Spoilage is materially reduced. 
Inspectors are favorably impressed. 


Employees spend less time cleaning equipment. 





Employees take greater pride in their work. 
Eguipment life is prolonged. 


Annual replacement costs are reduced. 


Is Your Plant Enjoying 
These Benefits? 


F you have not yet introduced 

stainless steel equipment in your 
meat packing operations, it will pay 
you to lose no more time. Year by 
year, inspection standards are becom- 
ing stiffer, so why not lay out a pro- 
gram now, calling for regular, periodic 
replacement of worn-out or obsolete 
equipment with stainless steel. 


That’s one of the advantages of 
stainless steel equipment—you know 
that equipment you install today will 
remain clean and serviceable year 
after year, as you add other stainless 






































im units. Its useful life is practicall 
P y 
ce without limit. It is the one metal 
_ that universally resists attack by 
meat acids, which are highly corro- 
sive to other metals. 
SE TAINLES STEEL FOR THIS EQUIPMENT 
u s s : ; To make sure that you get full sat- 
Here are representative types of meat-packing equipment . ‘ " “ 
which can be profitably made of U-S-S Stainless Steel: isfaction from stainless equipment, 
TABLE TOPS (GENERAL) SAUSAGE TUBS LOIN PINS remember to specify U-S-S Stainless 
HOG GAMBRELING TABLES TUBS (GENERAL) SHROUD PINS » 
SAUSAGE STUFFING TABLES PUDDING PANS BACON RACKS Steel. For handling all types of meats 
TRUCKS (GENERAL) BACON HANGERS > 
SAUSAGE STICK TRUCKS carte decane SHEEP LOGS and meat pe oducts, money can’t buya 
PAUNCH TRUCKS pons TREES finer, easier-cleaning, more all-round 
INSPECTION TRAYS STERILIZING LAVATORIES z hy 
SCRAPPLE TRAYS GAMBRELS CATTLE HEAD INSP. STANDS useful material. Write us for names of ° 
COOKING TANKS SPREADERS MEAT RAILS . . 
PICKLE TANKS OFFAL RACKS CHAIN CONVEYORS fabricators who can supply you with 
equipment of U-S-S Stainless Steel. 
US'S STAINLESS STEEL 
AMERICAN STEEL & WIRE COMPANY, Cleveland, Chicago and New York 
cut CARNEGIE-ILLINOIS STEEL CORPORATION, Pittsburgh and Chicago 
| NATIONAL TUBE COMPANY, Pittsburgh 
pe Columbia Steel Company, San Francisco, Pacific Coast Distributors 
ye United States Steel Export Company, New York . Scully Steel Products Company, Chicago, Warehouse Distributors 
-profit ~ 
OB: = a Rd BO 
ETROIT 
1940 The National Provisioner—April 20, 1940 
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@ Your sales should be UP right now—for women every- 
where are reading good, strong advertising that makes 
them want to buy more Liver Sausage. 

This is the time for you to go after new customers 
just twice as hard! 

Dress up your Liver Sausage with Armour’s Casings 
and give them EYE-APPEAL—the tempting appearance 
that catches a woman’s fancy every time! 

These CLEAR, WHITE casings display your sausage 
so much better! And they KEEP your sausage fresh and 
tasty — protect its goodness all the way to the dinner 
table. 

Make Armour’s Liver Sausage Casings your choice 
and you can be sure that your sales will be steadily better 
= because Armour’s Casings are better — naturally! 


ARMOUR’S 
LIVER SAUSAGE CASINGS 





CASING DEPARTMENT 


ARMOUR ==> COMPANY 


UNION STOCK YARDS - CHICAGO, ILLINOIS 


 wsesetesr seo 
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BUILD NATION'S 





By OSCAR G. MAYER 


INCE the livestock producer has already cap- 
. tured a rather definite percentage of the real- 
ized national income, his best bet is to do what 
he can to increase industrial and urban purchasing 
power. He must remember that agriculture started 
out as a subsistence industry, and that it is the 
growth of industrial and urban activity which trans- 
formed it into a vast and for many a paying busi- 
ness. His big customer is the industrial and city 
worker. 


How then can urban buying power be increased? 
Historically, there are two ways in which this has 
been done: 

1.—Through the expansion of existing industries 
and, 

2.—Through the creation of new industries. 


Industries Expand through Invention 


Taking Number 1 first, existing industries ex- 
pand partly through the growth of population, but 
principally through the invention of machines and 
processes within the industry which step up pro- 
duction, reduce costs and thus place the products of 
the industry within the buying range of more people. 


A perfect example of this is the silk stocking in- 
dustry whose product has by the invention of amaz- 
ingly ingenious machinery been reduced in price 
from around $3 to $4 a pair 25 years ago, to from 
59c and up, today. This has stepped up the demand 
per lady from possibly three pair to 25 to 50 pair a 
year. At the same time an increased sense of well- 
being and a pleasant esthetic value have been 
created—truly a splendid achievement. Hundreds 
of other‘fndustries can point to a development sim- 
ilar to this in the past 50 years. 

The second method—the creation of new indus- 
tries, has been characteristic of our economic his- 
tory during the past century, but has been particu- 
larly evident during the last 60 years, which mark 
the almost incredible epic of the introduction of the 
telephone, electricity, the automobile, the moving » 
picture, the radio, and the airplane. Nobody knew 


RESEARCH PROGRAM IO 
NCOME 
URGED BY OSCAR MAYER 


President of Oscar Mayer & Co. and the Chicago Association of Commerce and 
a trustee of the University of Illinois, Oscar G. Mayer is also an original thinker 
in the field of economics. At Illinois Swine Feeders Day at the University of 
Illinois, Mr. Mayer, after making some observations on meat industry economics, 
urged that a new weapon be forged against depression—a national program in 
which $100,000,000 would be invested annually in coordinated research by uni- 
versities, foundations, the government and private industrial laboratories. His 
recommendations, which follow, should interest all industry and agriculture. 








or wanted these things until they were offered to 
us; today they actually constitute the core of our 
modern life, and they employ a very large propor- 
tion of our population. 

Both the improvement in old industries and the 
development of new are directly traceable to the 
spirit of research and to the irrepressible convic- 
tion on the part of a small select group of inventors 
and entrepreneurs that “nothing is being done as 
well as it can be done.” They are the pioneers who 
lead us to a better life. 


Industry Birth Rate Declines 


Buring the last decade, however, there has been 
a noticeable lag in the development of significant 
new industries. This, I believe, has had much to do 
with the drop in national income and the harrow- 
ing problem of unemployment which has befallen 
us, with unmistakable effects upon agricultural 
prosperity. Both agriculture and industry must 
agree that unemployment is the burning question of 
the day, and that industry must be put back into a 
position where it can provide employment. 

Efforts to spread work and thus give more people 
a livelihood are helpful but do not increase the na- 
tional income except to the extent that they stimu- 
late further efficiency and/or increase production. 
The long range solution of the problem of building 
up our national income to the 80 or 100 billion dollar 
point devoutly desired, seems to me to lie largely in 
the direction of systematized research. 


All Benefit from Research 


There has been a lack of appreciation of the con- 
tribution which intensified research could make 
towards solving this problem. Chemurgic research 
(i. e., the search for new industrial uses for farm 
products) is of great value to the farmer, but he 
must bear in mind that successful research of any 
kind is good for him. 

An inkling of what can be done can be sensed 
from results achieved by some of our great private 
research laboratories, such as DuPont, General Mo- 
tors, Bell Telephone, and others, whose notable con- 


tributions have distinctly raised the tone 
of our civilization. But their work is, 
from a national standpoint, not big 
enough. It merely scratches the surface. 

Our entire country should be organ- 
ized into a vast, coordinated research 
laboratory consisting of thousands of 
units, some operating under the fed- 
eral government, many under the uni- 
versities and research foundations, and 
thousands in industrial plants through- 
out the country. Furtherance of a vast 
research program of this type is, in my 
opinion, a legitimate function of the 
federal government. 

I venture the statement that had we, 
as the gamblers say, “shot” 100 million 
dollars per year on a systematic re- 
search program since 1930, we would 
by this time have gone a long way 
toward eliminating our unemployment 
problem and the many billions loss of 
man- and capital-power it has cost us. 


Never Too Late 


It is, of course, never too late to 
begin. The government should, in first 
instance, do research of its own on a 
much larger scale than in the past. The 
four new agricultural laboratories just 
swinging into action are a highly com- 
mendable step in this direction. 

Industrial discoveries which the gov- 
ernment makes should be patented and 
licensed to responsible concerns at 
proper royalties, the income to be used 
for further research. The University 
of Wisconsin Research Foundation, 
which derives the major part of its 
income from royalties on the Vitamin 
D patents of Professor Steenbock, is a 
splendid example of this idea. 


Our national research program and 
policies should be deemed important 
enough to be placed under the super- 
vision of a non-political body which 
would coordinate all public research 
and give guidance and help to private 
research where this was desired. Out 
of an annual appropriation of say 
$100,000,000, the Research Commission 
would be empowered to make grants up 
to 50 per cent of the annual operating 
cost, to properly qualified private indus- 
trial laboratories, large and small. 


A Research Stimulant 


The program should in no way be 
construed as a free and easy subsidy, 
but rather as a stimulant to popularize 
and democratize research. Incidentally, 
it would create a great deal of highly 
interesting employment for a sizeable 
portion of our university graduates. 
The projects to be studied would have 
to be in line with sound national needs 
and policies. In general, the thought 
would be to encourage the type of de- 
velopment more apt to amplify than to 
displace existing industry, but too much 
limitation would be a mistake. 


In return for its assistance to private 
research, the Research Commission 
would receive a beneficial interest in 
successful patents, these funds to be 
used for further research. Provision 
should also be made in the grant that 
successful cooperative inventions would 
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have to be licensed to other members of 
the industry on a reasonable royalty 
basis after one or two years of exclu- 
sive use by the inventor, in the en- 
lightened manner of the automobile 
industry, which has done so much to 
accelerate progress in that field. 

The government would, of course, 
also participate in royalties received by 
the patentee from other users. It is 
my belief that under the plan outlined 
here the government’s research corpo- 
ration would in due course become not 
only self-supporting, but profitable. 


Backlog for Recessions 


Some inventions and discoveries made 
by the government or its associated 
corporations, could probably be with- 
held from production in time of pros- 
perity to be brought out during the 
next period of recession. (You will 
note that I assume, that when this plan 
gets going we would have no more de- 
pressions, merely recessions.) 

A supply of useful inventions would, 
in my estimation, be a good substitute 
for, or at least a good supplement to a 
public works program to pull us out, 
because the products of research would 
have reproductive economic value, ca- 
pable of giving weekly support to those 
working on them. 

The annual appropriation for re- 
search would have to be viewed with a 
liberal attitude by Congress and the 
people, the only concern being that the 
money all went into honest-to-God re- 
search. We would have to take a sport- 
ing chance on the results; no one could 
foretell how, many significant discov- 
eries, if any; would be made in any one 
year. 

This long range research program 
would, I feel; greatly aid in raising our 
national income to the coveted annual 
goal of 100 billion by providing many 
new, useful commodities, and dispelling 
unemployment in their making. Many 
new uses for the products of the farm 
would probably be discovered. 


The raising of urban and industrial 
income would automatically raise farm 
income; that, I repeat, is the only way 
it can soundly and effectively be 
done. The diminution of unemployment 
through a revitalized industry would in 
time cancel the need of WPA and relief, 
and would greatly reduce unemploy- 
ment insurance costs. Taxes could again 
be lowered and the budget balanced, 
and we would find ourselves back in the 
pay-as-you-go way of life in which we 
somehow got along during the first 140 
years of our national existence. 


RATH EXPANDS POWER PLANT 


A new 450-lb. high pressure boiler, 
with a normal rating of 75,000 Ibs. of 
steam per hour, and a 1,500-kw. tur- 
bine-generator, bleeding at 125 and 45 
lbs., are being installed by The Rath 
Packing Company, Waterloo, Iowa. The 
engine room and the boiler room at the 
Rath plant are being extended to house 
the new equipment. 


A NEW FRANKFURT BY GOBEL 


A new frankfurter, proclaimed by its 
makers as “fit for a king,” has been 
developed by Adolf Gobel, Inc., meat 
packers of Brooklyn, N. Y. Named 
Gobel’s Royal frankfurter, the product 
is based on a “new and different” for. 
mula and has a flavor which is reported 
to be making friends rapidly. 

The frankfurts are displayed in a 
modern box manufactured by Standard 


ROYAL FRANKFURT DISPLAY BOX 


Folding Cartons, Inc., 85-89 Ingraham 
st., Brooklyn, which has aroused much 
favorable comment. The box has al- 
ready been entered in the next exhibit 


¥ 


RECIPES IN HANDY CONTAINER 


of containers to be staged by Modern 
Packaging magazine. 

An announcement advertisement for 
the new frankfurters has appeared in 
one of the New York newspapers. Pro- 
motion is also being carried on by 
means of counter cards and a handy 
carton which holds 50 colorful circulars 
suggesting attractive, tasty ways of 
preparing the frankfurts for the table. 
Printed in several colors, the circulars 
include instructions for preparing the 
frankfurts stuffed in tomatoes and in 
combination with cheese rarebit sauce. 


A meal without Meat 
is a meal incomplete. 
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New Equipment Makes 
Economies Possible in 
Many Small Plants 


By VAL WRIGHT* 


who believes he has taken every pos- 

sible step to insure that his plant 
is efficiently equipped and operated may 
be overlooking a real money-saver in 
the installation of a plant laundry. For 
here, apart from the general run of 
operating and processing problems, is 
an opportunity which merits the serious 
consideration of every packer inter- 
ested in lowering his costs without im- 
pairing the quality of his products or 
services. 

Most of the larger packers have oper- 
ated their own laundries for years and 
have found it profitable to do so because 
of the large volume of material handled. 
Through the development of new equip- 
ment designed specifically for smaller 
laundering requirements, it is now 
possible for many smaller companies to 
do their own laundering economically 
and efficiently with a very modest initial 
investment. 

Plant laundries require very little 
space, are not expensive to operate and 
can be run _ satisfactorily without 
skilled labor. They make it possible for 
the packer or sausage manufacturer to 
reduce his inventories of wiping cloths, 
towels, shrouds, employes’ coveralls, 
jumpers, frocks and other garments by 
keeping these materials under his own 
control. In addition to the actual money 
savings often realized, plant laundries 
provide certain other advantages which 
will be discussed later. 


To packer or sausage manufacturer 


Typical Laundry Savings 


An annual saving of more than $2,000 
is reported by an industrial firm having 
a typical laundry installation of washer, 
extractor and dryer similar to those 
shown in an accompanying illustration. 
Comparative cost figures are summar- 
ized in the table on this page. Principal 
items handled in this laundry are union- 
alls, aprons and caps. 

The table reveals that a saving of 
$1,504.08 was made during the eight- 
month period reported, as compared 
with the previous eight months when 
laundry was handled outside the plant. 
Total equipment cost of this installa- 
tion was $1,740, or less than the amount 
saved during the first year of operation. 
Subsequent savings of $2,000 per year 
represent net profit. 

Ten months after installing its own 
washer, extractor and drying tumbler, 
an industrial concern using large quan- 
tities of cheesecloth for wiping purposes 
*Assoc, Editor, THE NATIONAL PROVISIONER. 


PLANT LAUNDRY IS MONEY SAVER 








Month Unionalls, Aprons, 
No. No. 
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SAVINGS ON A TYPICAL INDUSTRIAL LAUNDRY 
PLANT INSTALLATION 





Caps, Previous Costs with Saving 
No. costs own plant 
202 $ 160.95 $ 76.00 $ 84.95 
144 148.30 76.16 72.14 
381 198.70 86.96 106.74 
815 271.55 a 174.51 
426 349.65 116.50 233.15 
527 434.10 118.70 315.40 
626 436.00 113.37 322.63 
377 287.90 98.39 194.51 

2,998 $2,282.15 $778.12 $1,504.03 
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summarized its experience as follows: 

“During the past ten months we have 
laundered 10,435 Ibs. of rags and 14,000 
Ibs. of cheesecloth at a cost of $870. 
Had the material been purchased new 
it would have cost $6,270. We have 
made an actual saving on rags and 
cheesecloth of $5,398.” Another com- 
pany with its own laundering equipment 
recently stated that it had cut its rag 
costs from $5,000 to $1,800 per year for 
a net average saving of $3,200. 

One of the first items to be con- 
sidered by a packer examining the 
possibilities of a plant laundry is the 
quantity of material to be handled. This 
is frequently an index as to whether or 
not the installation would prove to be 





USEFUL FOR SMALL PLANTS 


Small, efficient power washer specially de- 
signed for laundry departments of moderate 
capacity. Through use of such equipment, 
small as well as large packing plants may 
enjoy savings of a plant laundry. (Photo 
courtesy American Laundry Machinery Co.) 


a profitable investment. The laundering 
requirements of the plant should be 
figured on a dry weight poundage basis. 

A number of industrial and packing 
plants are showing a profit with a 
volume of slightly more than 300 lbs. 
of laundry per week. Worthwhile sav- 
ings in dollars and cents can almost 
always be shown with 500 Ibs. The 
profitable minimum will vary, of course, 
depending on local laundering costs, 
labor costs, hardness of water to be 
used and other factors, such as the 
availability of steam and hot water. 

A typical meat plant laundry installa- 
tion, of the type illustrated in this 


article, might include washer, extractor 
and dryer. Materials to be laundered 
are placed in the cylinder of the power 
washer, where, through action of soap, 
water and a mild soda solution, soil is 
quickly removed without damage to the 
fabric. Any meat plant articles made 
from a textile fabric can be laundered. 

Clothes and other materials are next 
placed in the extractor basket, where 
excess moisture is removed through cen- 
trifugal action. Articles then go into 
the drying tumbler where they are dried 
completely and given a pliable, lint- 
free finish. 

Material to be finished is then taken 
to the flat work ironer, or properly 
shaped finishing press, where it is fin- 
ished ready for use or wear. However, 
many meat packing plants do not con- 
sider it necessary to finish the gar- 
ments. Depending on the material to 
be handled, an installation may include 
merely a washer and dryer, or perhaps 
a washer, extractor and dryer. In some 
cases the washer alone is sufficient; it 
may be equipped with an individually 
driven rubber roll wringer if desirable. 


Equipment Should Fit Job 


Just as in buying processing or 
handling equipment for his plant, the 
packer or sausage manufacturer should 
view laundry machinery in the light of 
his particular requirements. For any 
specific laundering job, there is one unit 
of equipment, one style and size, which 
will prove most efficient. Equipment 
suppliers will usually be glad to submit 
detailed recommendations after making 
a complete survey of plant requirements. 

Labor, power, steam, water, heat, 
light, detergents (washing materials), 
maintenance, depreciation, floor space 
and insurance are the principal items to 
be considered in figuring operating ex- 
penses for the plant laundry. Many 
plants have found it possible to staff 
their laundering department with help 
already available, such as maintenance 
men, watchmen or general handy men. 
However, if there is a quantity of 
apparel to be finished, full-time labor 
is generally required. 

The experience of Roberts & Oake, 
Chicago pork packers, is a case in point. 
Here one unskilled laborer, working a 
42-hour week, handles the plant laundry 
without assistance, operating a washer, 
extractor and tumbler. The plant turns 
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out about 600 lbs. of dried, unfinished 
material each week, in addition to a 
quantity of rags, according to R. O. 
Walter, purchasing agent. 

Items laundered include overalls, 
jackets, frocks, etc., for about 300 male 
employes, towels, rags and waste. 
Smocks used by women workers are sent 
to a commercial laundry and come back 
finished. Mr. Walter estimates that 
present laundry facilities used by the 
company might handle 25 per cent more 
material without inconvenience. 


Laundering equipment consumes little 
electric current and is said to be reason- 
able in consumption of water and steam 
—items readily available in the average 
packing plant. The Roberts & Oake 
equipment is driven by one 7%-hp. 
electric motor. The company does not 
have a definite record on steam costs 
for the plant, but plans to check this 
item soon by installing a flow meter. 
Cost of soap and cleaning materials 
used in the laundry averages about $10 
per week. 


Distribution Simplified 


In the Roberts & Oake installation, 
laundry equipment is operating more or 
less continuously during working hours 
throughout the week. Workers don a 
clean uniform about twice weekly; each 
employe ordinarily has a clean outfit 
awaiting him in the laundry at all times. 
Garments are identified by numbers or 
other markings and after laundering are 
placed in numbered “pigeon-holes” to 
be picked up by employes. The necessity 
of gathering up apparel and other items 
for an outside laundry is eliminated, 
and no extra labor is required to keep 
garments under orderly control. 

The case of a Cincinnati meat pack- 
ing company illustrates how inventories 
of uniforms and other materials may be 
reduced through installation of a plant 





laundry. This company formerly re- 
quired six sets of uniforms, coats or 
aprons per employe. Since installation 
of its own laundry, the plant has been 
able to lower this figure to three—an 
inventory reduction of 50 per cent. 

By controlling laundering operations 
in his own plant, a packer can insure 
that the apparel worn by his employes 
is sanitary and receives positive clean- 
ing. When workers no longer carry 
clothing back and forth between the 
plant and their homes, there is no chance 
for them to bring back in the clothing 
any disease germs which may be pres- 
ent in the home. This is an advantage 
in reducing transfer of bacteria from 
clothing to meat products or to other 
employes. 

When the packer sends his uniforms, 
towels, truck covers, etc., to an outside 
laundry where material from different 
industrial plants is coming in for re- 
clamation, the items are subjected to 
washing formulas selected according to 
the laundering needs of the most soiled 
articles. 

With the laundering under his own 
control, the packer can have the differ- 
ent articles sorted before laundering 
and the washing materials adapted to 
the degree of soil in each. In this man- 
ner, the useful life of uniforms, towels 
and other laundered items may be pro- 
longed. 


HORMEL RENEWS RADIO SHOW 


Geo. A. Hormel & Co. has signed a 
contract for gontinuation of its popular 
radio feature, “It Happened in Holly- 
wood,” for a further 52 weeks. The 
musical presentation, which originates 
at Station KNX, Hollywood, is heard 
over 38 stations of the Columbia Broad- 
casting System. 


SAVED PLANT $2,256 ANNUALLY 


A plant laundry installation of this type brought savings of $1,504.03 in eight months 
under the cost of having work done outside in a similar period. Equipment consists of 
washer at right, extractor in center and drying tumbler at left. Note small space occupied 


by complete laundry. (Photo courtesy American Laundry Machinery Co.) 
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‘ Rath is Building Unique 
Interceptor for Grease 


A unique interceptor for the reclama- 
tion of grease from packinghouse sew. 
age is being constructed by the Rath 
Packing Company, Waterloo, Ia. The 
unit will consist of four tanks, 72 ft, 
long, 20 ft. wide, and 10 ft. deep, two 
of which will be equipped with straight 
line mechanical skimmers and collectors 
to remove most of the grease and set- 
tlings from the water. 


The other two tanks will have grease 
aeration and flotation units and are ex. 
pected to reclaim a considerable portion 
of any remaining grease. It is this lat- 
ter equipment which will make the plant 
of unusual interest, since it applies 
aeration in a different manner than is 
usually done, and is expected to recover 
a greater percentage of grease. 

As a result of the use of this unit, 
sewage from the Rath plant will carry 
very little grease and can be handled 
more easily by the city’s sewage dis- 
posal plant. 


USE OF CAMPAIGN MATERIALS 


The Institute of American Meat Pack- 
ers has requested that member com- 
panies refrain from directly imprinting, 
with the individual member’s name or 
brand, the Institute store materials be- 
ing used in connection with the ap- 
proaching nation-wide campaign on 
liver sausage. 

Members are, however, encouraged 
and urged to print and tie in their own 
advertising materials with the Insti- 
tute’s pieces; those desiring special ma- 
terials showing their own brands may 
obtain mats of attractive store pieces 
from the Institute. 


PACKERS MODERNIZE SMOKING 


The meat plant of Charles Loos, 
Yonkers, N. Y., has just completed 
installation of a new smokehouse with 
automatic heat control, supplied by 
Brand Bros., Inc. A revolving track 
smokehouse with automatic heat con- 
trol and automatic clutch, also supplied 
by the Brand company, has been in- 
stalled in the plant of Joseph Seiler & 
Sons, Inc., Trenton, N. J., and a similar 
installation is being completed for 
Maurice Marx at Asbury Park, N. J. 


CREDIT MEN CONVENE 


Industry group meetings, at which 
credit managers representing meat 
packing and other industries will dis- 
cuss the particular credit problems of 
their own industries, will make up two 
of the afternoon sessions of the forty- 
fourth annual Credit Congress of the 
National Association of Credit Men, 
which will be held on May 19 to 28 at 
Toronto, Canada. .More than 40 sep- 
arate industry groups will attend. 
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All Factors Favor Success 


In Liver Sausage Campaign 


pieces of store display material 

distributed by the Institute of 
American Meat Packers appeared in 
groceries and retail meat markets 
throughout the nation this week, the 
largest merchandising drive ever 
launched by the meat industry on liver 
sausage gathered momentum. 

Throughout the past 15 days, packers’ 
sales organizations have been laying 
the foundation for the campaign. Re- 
tail dealers have been acquainted with 
the details of the program, and every 
effort possible has been made to organ- 
ize retailer cooperation. 

Opening phase of this drive for con- 
sumer interest in liver sausage will 
reach its peak on Friday, April 26, when 
the first consumer advertisement will 
appear in Life magazine. From that 


AN THE first of nearly a million 





point forward, the campaign will exert 
a continuous, forceful sales pressure 
behind liver sausage. 


A secondary “lift” will be given the 
promotion during the first week in May, 
when additional retail display material 
will be distributed. Another thrust will 
be exerted with appearance of the sec- 
ond Life ad on May 17. 


Favorable Factors Cited 


The greatest volume opportunities in 
the history of the sausage manufactur- 
ing industry await the companies and 
salesmen who take advantage of the 
promotion and conduct an aggressive 
drive on behalf of their own product, 
the Institute points out. Every condi- 
tion that might affect the success of the 
liver sausage drive is favorable. 

The campaign is timed to the minute. 
It opens exactly when normal summer 
trade in sausage and ready-to-serve 
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meats begins to develop. Thus, it will 
direct the attention of consumers to 
liver sausage when their receptivity is 
greatest, and should catapult sales of 
the product to a relatively high peak. 

Liver sausage as a subject for pro- 
motion is a “natural,” the Institute 
points out. Those who try it like it and 
come back for more. That is because 
liver sausage is one of the tastiest foods. 
In this promotion, moreover, packer 
salesmen and retailers have promotional 
ammunition never before made avail- 
able to them in connection with liver 
sausage. 

All retailers know the value of health 
appeal in connection with a food prod- 
uct. They have only to survey what 
happened to sales of citrus fruits when 
their health-giving qualities were adver- 
tised. Sales of tomato juice and other 


TELLING THE 
RETAILER 


Scenes like this one are 
being repeated thou- 
sands of times through- 
out the United States as 
packer salesmen enlist 
retailer Gooperation in 
the liver sausage cam- 
paign. In this illustra- 
tion from the campaign 
movie “Tell "Em and 
Sell ’Em” the salesman 
is showing his dealer the 
double page advertise- 
ment in Life magazine 
which will start the con- 
sumer phase of the 
liver sausage drive. 


products have boomed similarly when 
beneficial qualities were made evident 
to consumers. 

Liver sausage, containing a high per- 
centage of liver in its ingredients, ranks 
as an excellent source of vitamin A and 
the vitamin B group (thiamin, riboflavin, 
nicotinic acid, etc.), in addition to first 
quality protein and minerals — iron, 
copper and phosphorus—all essential to 
body building. 

A new idea in the culinary prepara- 
tion of liver sausage is advanced in this 
campaign—liver sausage in hot dishes. 
This serves to widen the field for liver 
sausage sales. Now it can be suggested 
not only for sandwiches and cold plate 
service, but also for full-fledged, hot 
luncheons, dinners and snacks. 


The “liver sausage-burger,” presented 
for the first time through this consumer 
advertising, should find immediate favor 
in restaurants, “hamburger” establish- 


ments, roadside stands and similar eat- 
ing places. The other hot dishes fea- 
tured should find immediate favor with 
consumers. 


But the biggest force compelling close 
cooperation by packers and retailers in 
the promotion comes from the profit 
possibilities made available. 

When the entire industry goes over 
the top in an intensive push behind liver 
sausage, packer salesmen and retailers 
should remember that advertising, pub- 
licity and effective dealer aids cannot 
bring sales results unless supported by 
aggressive merchandising on the part 
of retail dealers. It takes retail co- 
operation to put genuine drive into any 
promotion. Processors who overlook this 
angle and fail to organize such coopera- 
tion cannot hope to capitalize fully on 
their opportunities. 


BEEF DEMAND IS VARIED 


An assortment of approximately 150 
grades and weights of fresh beef must 
be kept available in the coolers of a 
meat packing company doing a national 
business, and yet every pound of it 
ordinarily is sold within ten or twelve 
days after the animal is dressed, said 
Paul C. Smith of Chicago, vice president 
and beef expert of Swift & Company, in 
a speech this week at the Annual Live 
Stock Feeders’ Day at the University 
of Nebraska. Mr. Smith spoke as a 
representative of the Institute of Amer- 
ican Meat Packers. 

“The lightest beef we produce,” he 
stated, “is consumed along the Missis- 
sippi and Missouri rivers. As you move 
eastward, practically every 100 miles 
finds a demand for somewhat heavier 
beef, until you reach Boston, where the 
heaviest beef produced in this country 
is consumed.” 


In discussing wastes and losses which 
in the aggregate cut down the amount 
the meat packing industry can pay for 
its beef supply, Mr. Smith mentioned 
the bruises sustained in shipment. He 
stated that most truckers and other car- 
riers are both sensible and humane, but 
that farmers sometimes would find it 
profitable to interest themselves in the 
personnel and equipment used in haul- 
ing their livestock to market. 


A. & P. PROMOTING LARD 


Calling attention to the steady in- 
crease in lard stocks during recent 
months, the national meat department 
of the Great Atlantic & Pacific Tea Co. 
is recommending that all A. & P. units 
arrange to run weekly lard features, 
backed by aggressive sales promotion 
in the form of newspaper and circular 
advertisements. 

“The present status of belligerent 
nations prevents any great quantities 
of this huge stock being moved through 
export channels,” the department states. 
“Of consequence, it must be consumed 
domestically.” 
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CLEAN FLUES CUT COAL COST 


Packers whose plants are located in 
or near residential districts and who 
risk incurring the wrath of housewives 
by blowing boiler tubes frequently and 
spewing soot and fly ash over the neigh- 
porhood, will be interested in the ex- 
perience of the Louisville Provision Co., 
Louisville, Ky. 

This company formerly blew boiler 
tubes once each 24 hours—at midnight. 
Recently it installed a fly ash arrester 
of new design in the boiler stack. This 
arrester is simple in construction, has 
no moving parts, and is relatively in- 
expensive. Boiler flues are now blown 
every four hours, day and night, and 
there have been no complaints; prac- 
tically all of the objectionable material 
in the flue gases is trapped in the 
fly ash arrester and removed from the 
stack. 

Preservation of good will is impor- 
tant to a concern which must sell its 
product to the public, and from this 
angle alone, the executives of the Louis- 
ville Provision Co. believe that the fly 
ash arrester has been a profitable in- 
vestment. The money which is saved 
by keeping boiler tubes clean by fre- 
quent blowing may, therefore, be con- 
sidered clear gain. 

The following table shows coal con- 
sumption in the plant for an eight-week 
period immediately preceding installa- 
tion of the arrester, when tubes were 
blown once each day. 


COAL CONSUMPTION WITH DIRTY TUBES 


Coal 


Week Ending Burned. 


February 8 
NE SEN ociaouc secs che saneedeeedaines 139 tons 


144 tons 


Coal burned in a similar eight-week 
period immediately after installation of 
the fly ash arrester, when tubes were 
blown every four hours, was: 


COAL BURNED WITH CLEAN FLUES 


Coal 
Burned. 
133 tons 
132 tons 

- +130 tons 

..140 tons 
- +181 tons 
.--181 tons 
.--187 tons 


Week Ending 


Keeping tubes clean saved this com- 
pany 81 tons, or 7 per cent, during the 
test period. Stack temperature was re- 
duced approximately 100 degs. F. after 
the fly ash arrester was installed. 
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PAN SINK AND STERILIZER 


A convenient piece of equipment for 
the meat packing and sausage manu- 
facturing plant—a sink and sterilizer 
for washing, rinsing and sterilizing 
meat loaf pans—is shown in the ac- 
companying illustration. This handy 
device is installed in the new plant of 
the Girard Packing Co.,, Philadelphia, 
Pa., where it is fulfilling all the design- 
er’s expectations for efficiency and 
economy. 


Sink and sterilizing compartment are 
constructed of stainless steel. Sink is 
equipped with a spray having hot and 
cold water connections so that any tem- 
perature desired may be maintained dur- 
ing washing and rinsing. Sterilizer has 
two spray heads connected to water and 
steam lines. 

After being washed and rinsed in the 
sink, the pans are placed on a sterilizer 
rack, made of angle irons spaced the 
width of a pan, and sterilized under the 
hot water sprays. As one pan is placed 
in position on the guides, another 
emerges from the sterilizer. Both sink 
and sterilizer are equipped with drains 
and the former is also fitted with an 
overflow. 


UNIT COOLER DUCTS 


Employes stationed directly in front 
of a unit cooler frequently complain 
of drafts. Chilled air is delivered from 
unit coolers at high velocities to obtain 
thorough air circulation and uniform 
temperature in the room. An employe 
working directly in the path of this air 
becomes chilled quickly and may shut 
down the unit to obtain relief, providing 
a cause for argument between workers. 

Objectionable drafts may be prevented 
by use of ducts. These can be terminated 
in open spaces and the air discharged 
at points where no one is working. Uni- 
form chilled air distribution may thus 
be obtained without discomfort. 

Pressed steel air grills are not recom- 
mended for use in ducts in meat process- 
ing or cutting rooms. These are made 
from light stock and corrode quickly. 
Openings are also quite narrow and 
quickly bridge over with rust. 


RUBBER PAINT 


A substitute for paint, made from 
rubber with a liquid latex base, is find- 
ing many uses in meat packing plants. 
This paint, which may be sprayed or 
brushed, provides a homogeneous coat- 
ing which resists rust, acid, salt and 
any other material or condition which 
attacks metals. Its use, in many in- 
stances, permits employment of lighter 
gauges of iron. The paint may also be 
used for waterproofing. It mixes readily 
with colors and bonds to any metal. 
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H. F. Veenker Appointed 
General Superintendent 
of All Morrell Plants 











Officials of John Morrell & Co., 
Ottumwa, Ia., have announced the ap- 
pointment of Herman F. Veenker as 
general superintendent of the three 
Morrell plants at Ottumwa, Ia., Sioux 
Falls, S. D. and Topeka, Kans., effective 
immediately. Mr. Veenker has been 
superintendent of the Sioux Falls plant 
for the past 21 years. He will continue 
to reside at Sioux Falls, directing 
operations from that point. 

H. C. Morris, assistant superintendent 
of Morrell’s Ottumwa plant, has been 
promoted to the post of superintendent 
of that plant, succeeding John F. Denefe, 
who is unable to continue his duties be- 
cause of illness. 


Clarence Sall, who has been serving 
as assistant superintendent at the Sioux 
Falls plant, succeeds Mr. Veenker as 
superintendent there. 

J. V. Snyder, who was transferred 
from Sioux Falls last January, going to 
the company’s Topeka plant as super- 
intendent, will continue in that capacity. 


Edward Foss Wilson to 


Be Married on June 1 


Edward Foss Wilson, president, Wil- 
son & Co., Chicago, and Pauline Doro- 
thea Wyman of Germantown, Pa., whose 
engagement was announced recently, 
will be married on June 1. The wedding 
will be held in the gardens of Mr. and 


Mrs. John Allbright, Hinsdale, Ill. Mrs. 
Allbright and Miss Wyman are cousins. 
John Allbright is secretary-treasurer of 
the Allbright-Nell Co., Chicago, pro- 
ducers of equipment for the meat pack- 
ing industry. 


D. L. Davis, Packinghouse 
Construction Expert, Dies 


D. I. Davis, well known for many 
years as an authority on packinghouse 
construction and operation, died April 
17 at his farm home near Kansas City, 
Mo., where he had lived in retirement 
since 1936. 

Mr. Davis started his career in the 
industry in 1888 as a stenographer in 
the Kansas City plant of Swift & Com- 
pany and became assistant to superin- 
tendent C. O. Young and later the oper- 
ating superintendent of this plant. In 
1901 he was transferred to the con- 
struction department and_ directed 
building activities in the East until 1905, 
when he was placed in charge of con- 
struction at the Chicago office. 

In 1909 he went into business as a 
packinghouse operating and construc- 
tion expert and later became associated 
with H. P. Henschien, now senior mem- 
ber of Henschien, Everds and Crombie, 
packinghouse architects and engineers. 
This partnership lasted until 1916 when 
Mr. Davis joined Vestey & Co., with 
which firm he remained until 1918, when 
he became supervising operating en- 
gineer with Swift International. He 
remained with this company until 1920, 
after which he served as operating and 
construction expert for Midwestern 
packers. Mr. Davis was 70 years old. 


AT DANAHY’S 
OPEN HOUSE 


Danahy Packing Co. of 
Buffalo, N. Y., was host 
to hundreds of visitors 
at its recent annual open 
house program. In this 
photograph, Arthur T. 
Danahy, president of 
the Eastern meat pack- 
ing company, is shown 
as he exhibited a smoked 
ham to an interested 
feminine guest, while in 
the background hang 
other hams produced by 
the Buffalo concern. 


E. J. Davidson is New Head 
of Wilson Produce Division 


E. J. Davidson, veteran of 28 years 
of service with Wilson & Co., Chicago, 
has been appointed head of the com- 

pany’s produce di- 
oe. vision to succeed 
F the late Dr. R. F. 
Eagle. Mr. David- 
son started with 
Wilson & Co. in 
1912 as produce 
inspector in New 
England. After 
spending 15 years 
in the produce de- 
partment, he was 
appointed manager 
of the Philadelphia 
district, serving at 
this post for five 
years. He was then 
transferred to the 
company’s general offices in Chicago, 
serving a8 assistant to J. A. Hamilton, 
manager of the general branch house 
and car route departments, who is now 
a vice president. 

Mr. Davidson’s host of friends in the 
packing and produce industries are 
wishing him much well-deserved success 
in his new position. 


E. DAVIDSON 


T. H. Foster Protests Slight, 
Tripe’s a Gourmet’s Delight 


T. Henry Foster, president of John 
Morrell & Co., Ottumwa, Ia., believes 
American literary critics slander “tripe” 
when they use the word as synonymous 
with poor writing. His letter of protest, 
which appeared in the Saturday Review 
of Literature, New York, is reprinted 
below: 

“I want to protest against your fre- 
quent aspersions on tripe. 

“Tripe is not only the dish delicious, 
but a favorite of the gourmet the world 
over; it is in fact one of the shining 
stars in the firmament of gastronomy, 
and on account of its pepsin content eas- 
ily digested, and recommended for those 
whose digestive tracts are not equal to 
such delicacies as Lobster Newburg, 
Hungarian Goulash, and the gastropo- 
dae popular in Prunier’s of Paris. 

“In England, tripe has long been re- 
garded as a tid-bit. Preparing tripe is 
a trade; and there is the Guild of Tripe 
Sellers in London—an old honored body 
of tradesmen, 

“Tripe would be popular in America 
if more chefs knew how to properly pre- 
pare it. Few do, but you can get it as 
should be cooked and served at the 
Waldorf in New York, Blackstone in 
Chicago. In London it’s a specialty at 
the original ‘Simpson’s.’ In Paris there 
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are triperies where it is sold in cas- 
seroles, which you take home; or go to 
Pharamonde’s down by Les Halles, 
where they dip it steaming hot directly 
from copper kettles and serve it chafing- 
dish style. 

“Why, then, liken crackpot writing 
and vacuous verse to a dish of such 
renown ?” 


New Taylor Provision Co. 
Head is Expert Accountant 


Thorough knowledge of accounting 
has been the dominant factor behind the 
rise of Harry C. Errion, recently elected 
president of the 
Taylor Provision 
Co., Trenton, N. J. 
Mr. Errion was 
born in Bayonne, 
N. J. in 1890. He 
left school before 
completing the 
grammar grades 
and landed his first 
job with Bernarr 
MacFadden, the 
publisher, as an 
office boy at $3 a 
week. After this 
experience he bell- 
hopped in Florida 
and New Hamp- 
shire resort hotels and served as tele- 
graph operator for Western Union and 
the New York Central, working at night 
and studying stenography by day. In 
1912 he entered government service in 
Washington as a stenographer and at- 
tended school at night, including George- 
town University law school. 

After this varied experience, Mr. 
Errion returned to New York and took 
up accounting, graduating from Pace 
and Pace Institute. 

Mr. Errion was first employed by the 
Taylor Provision Co. as accountant in 
1923. He rose rapidly and in 1932 was 
made vice president in active charge of 
the business, holding this position until 
his election to the presidency on March 
25. Mr. Errion has been married for 
25 years and has one son. 


H. J. Hotchkiss, Houston 
Packing Co. Veteran, Dies 


Harry J. Hotchkiss, head livestock 
buyer of the Houston Packing Co., 
Houston, Texas, passed away on April 
14 after an illness of several months. 
Mr. Hotchkiss had been livestock buyer 
for the company for 40 years and was 
widely known among the Texas live- 
stock producers. Born in England 74 
years ago, Mr. Hotchkiss came to this 
country as a youth. He settled in San 
Antonio in the ’80’s and for 15 years 
was a rancher in West Texas. After a 
brief stay in Cuba he engaged in the 
livestock commission business at Hous- 
ton, joining the packing firm in 1900. 

G. L. Childress, general manager .of 
the company, in writing of Mr. Hotch- 
kiss’ death, refers to him as a “grand 
old man” who was “an individualist, 
an accurate judge of livestock, sincere 
and faithful throughout the years.” 





H. C. ERRION 





P. ersonalities and Events 
L__Of the Week 


C. M. Berard Co., wholesalers, Green 
Bay, Wis., held open house on April 16 
to celebrate the opening of the firm’s 
new beef coolers. C. M. Berard, owner, 
was in charge of festivities, which in- 
cluded a baby beef show featuring 
Decker’s Iowa blue ribbon, corn fed 
baby beef. The new coolers, which were 
completed about a month ago, increase 
the hanging capacity of the establish- 
ment to 200 cattle and afford ample 
facilities for handling five or six cars at 
once. Among the many visitors attend- 
ing were John Hoffman; beef depart- 
ment, Jacob Decker & Sons, Mason City, 
Ia., and Roy Melchior of Decker’s provi- 
sion department. 

Vernon D. Beatty, advertising mana- 
ger, Swift & Company, Chicago, was a 
visitor in New York City during the 
past week. 

John G. Diehle, vice president and 
general manager, George Kern & Son, 
Inc., New York, and Mrs. Diehle are 
motoring back to New York after a 
three weeks’ vacation at Miami Beach, 
Fla. According to president George W. 
Kern, his company recently developed 
a “vitamin-plus” liver sausage and this 
new product is receiving excellent ac- 
ceptance among the trade and with 
consumers. Sausage sales, according to 
Mr. Kern, have been greatly accelerated 
as a result of the Institute campaign. 

Bob I. Schooler, Washington, D. C. 
packinghouse broker, was a visitor to 
the Chicago offices of THE NATIONAL 
PROVISIONER this week. 

A $150,000 modernization program, 
launched six months ago, has just been 














HEADS FAMOUS SAUSAGE FIRM 


Walter Frank, president, Frank & Com- 
pany, Milwaukee, is a grandson of Louis 
Frank, founder of the 80-year-old com- 
pany. The latter is said to-have produced 
the first braunschweiger liver sausage ever 
made in this country. Walter Frank was 
recently granted a patent on a bacon 
sausage. The company is moving into larger 
quarters. 






completed by the Pittsburgh Provision 
& Packing Co., Pittsburgh, Pa., accord- 
ing to an announcement by J. J. McIner- 
ney, manager. Improvements include a 
complete new refinery and installation 
of a modern refrigeration system. The 
company, which has been located on 
Herrs Island for 50 years, now employs 
800 full-time workers. 


Theo. Schmidler Co., Minneapolis, 
Minn. is expanding its plant with addi- 
tional smokehouses and coolers, accord- 
ing to William S. Abromowitz, owner 
and manager. 


The Hess-Stephenson Co., popular 
Chicago provision and beef brokerage 
firm, celebrated its eighth anniversary 
April 18 and entertained a number of 
friends with ice cream, cake and liquid 
refreshments. Many telegrams were re- 
ceived from out of town friends. 


Evangeline Packing Co., LaFayette, 
La., is building a new plant which will 
have a capacity of 150 hogs or 75 cattle 
daily. Roy E. Wallace, vice president 
and general manager, reports. that the 
company will turn out 20,000 lbs. of 
sausage per week. The new plant will 
also be fully equipped for rendering 
operations, according to Mr. Wallace. 
The president of the company is 
Dominique Alcide; Carl F. Schloemann 
is the architect in charge of the new 
construction. 

Charles E. Dorman, Boston provision 
broker, and Mrs. Dorman left last week 
on a six weeks’ business and pleasure 
trip to the Pacific Coast. Mr. and Mrs; 
Dorman are going West via St. Louis, 
Memphis, New Orleans and the Grand 
Canyon. They expect to return via the 
Northern route, stopping off at some of 
the packinghouse centers where Mr. 
Dorman will visit his shippers. During 
his absence, he has left his business in 
the hands of his son, Carlton Ear] Dor- 
man. 

Herbert Case, manager of the Swift & 
Company branch at Lehighton, Pa., for 
the past six years, is now manager of 
the Hazelton, Pa. branch, succeeding 
the late Wilson Miller. John Cooper, of 
Philadelphia, succeeds Mr. Case as man- 
ager at Lehighton. 


Plans have been completed and con- 
struction work started on a new sausage 
kitchen and freezer for the Portland 
Provision Co., Portland, Oregon. 


Bert Kirk, an employe of Swift & 
Company at Buffalo, N. Y. for 38 years, 
was honored at a testimonial dinner 
given by his Buffalo associates on April 
13. Mr. Kirk began his career with the 
old New England Dressed Meat Co. as 
a sheepherder when he was only 19. He 
was later transferred to Swift’s Buffalo 
branch, in charge of veal and lamb sales. 

Jean E. Hanaché, biochemist-bacteri- 
ologist, canning specialist and meat 
consultant, has moved his headquarters 
to 82-03 165th st., Jamaica, Long Island, 
New York. Mr. Hanaché has enlarged 
his facilities and is now able to render 
a more complete service to his clients. 

D. A. Campbell of Montreal, livestock 
exporters’ agent, has been elected to 
the board of directors of Wilsil, Ltd., 
Canadian meat packing company. 
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Again Stoppenbach Installs Gebhardts! 


For three consecutive years the owners of Stop- 
penbach have been replacing their refrigerating 
system with GEBHARDT COLD AIR CIRCU- 
LATORS as follows: 


YEAR 1938 


Gebhardts were installed in the sausage cooler, 
keeping sausage at its best, for they produce a 42 
degree temperature, 84-90 per cent relative 
humidity and a constant uniform circulation of air. 


YEAR 1939 


Gebhardts were installed in the beef chill cooler, 
producing a 33 degree temperature and 86-94 per 
cent relative humidity and a constant uniform 
circulation of air. 

Gebhardts were installed in the beef holding 
cooler, producing a 33 degree temperature and 
85-90 per cent relative humidity and a constant 
uniform circulation of air. 

Gebhardts were installed in the curing-cellar, 
producing a 36 degree temperature and 82-88 per 
cent relative humidity and the ceiling walls are 
absolutely free from condensation and dripping. 





YEAR 1940 


Gebhardts were installed in the hog chilling 
cooler, producing a temperature necessary to 
chill hogs in 16 hours and producing a relative 
humidity of 85-94 per cent. 

Gebhardts were installed in the hog holding 
cooler, producing a 32 degree temperature and 
85-90 per cent relative humidity and constantly 
washes the air free from bacteria and odors. 

Gebhardts were installed in the veal chilling 
and holding cooler producing a 34 degree tem- 
perature and 85-90 per cent relative humidity. 

Gebhardts were installed in the packing cooler. 

Gebhardts were installed in the smoked meat 
cooler, producing a 50 degree temperature and 
72-80 relative humidity. 

Gebhardts were installed in a sausage chill 
cooler, producing a 38 degree temperature and 
85-92 per cent relative humidity and maintains a 
constant uniform circulation of air which keeps 
the walls and ceiling free from condensation. 





YOU TOO CAN ENJOY THE FINE PRODUCTS 
PRODUCED by the FOREGOING PERFORMANCE. 
WRITE TO-DAY FOR FURTHER INFORMATION. 


ADVANCED ENGINEERING CORPORATION 


2646 West Fond du Lac Avenue « Milwaukee, Wisconsin 
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LESSON 58 


Centrifugal Pump 
Theory 


IFT, force, reciprocating and rotary 
pumps were discussed in Lesson 
57 of THE NATIONAL PROVISIONER’S 
course in meat plant refrigeration and 
air conditioning. The following dia- 
grams and descriptions will give stu- 
dents a clear idea of the way in which 
a centrifugal pump handles water. 
This pump is designed to move a 
column of water continuously. It will 
be noted in Figure 1 that the impeller 








FIG. 1.— HOW CENTRIFUGAL 
PUMP MOVES LIQUIDS. 
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blades are curved and that the water is 
moved by the outside of the blade—the 
side with the greatest radius. The 
curvature of the impeller blade has an 
important bearing on the efficiency of 
the pump. 

The basic principle of the centrifugal 
pump in action is shown in Figure 1. 
In this type of pump the water acts as 
the piston. When it is forced out of the 
casing, a partial vacuum is created 
and atmospheric pressure delivers more 
water into the pump. The action is con- 
tinuous. 
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FIG. 2.—CHARACTERISTICS OF CENTRIFUGAL PUMPS. 
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Capacity and head depend on the 
number of revolutions per minute and 
impeller diameter and width. Capacity 
and head will vary in any given pump 
according to individual operating char- 
acteristics. Horsepower is a function 
of capacity, head and pump efficiency. 
At constant speed, capacity decreases 
as head increases, in which case the 
power input is reduced (Figure 2). 
Capacity increases and power is in- 
creased as the head is reduced. 


Figure 3 shows how the capacity of 
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FIG. 3.—At constant speed the capacity of 
a centrifugal pump and the power input de- 
crease as the head is increased. Conversely, 
as the head is reduced, capacity and power 
requirements increase. Arrow at lower right 
indicates where capacity is limited by vol- 
ume of liquid particular pump casing will 
handle without exceeding possible suction 
conditions, 


the centrifugal pump varies according 
to its speed. The head varies as. the 
speed squared and brake horsepower 
varies as speed cubed. Capacity also 
varies as impeller diameter. Head 
varies as the diameter of the impeller 
squared, and brake horsepower varies 
as the diameter of the impeller cubed. 
Therefore, vehen selecting centrifugal 
pumps it is important to have accurate 
data on operating conditions. 

The main parts of a centrifugal pump 
are shown in Figure 4. The construc- 
tion is simple with the impeller and 


shaft assembly the only moving parts. 
There are no valves and no close clear- 
ances. First cost of a centrifugal pump 





FIG. 4.—PRINCIPAL PARTS OF 
CENTRIFUGAL PUMP. 

















is low and it occupies little floor space, 
operates quietly and is easy to main- 
tain, 

Excessive pressure does not build up 
in the centrifugal pump, even when the 
discharge valve is closed. The dis- 
charge is smooth and non-pulsating and 


fee 














FIG. 5.—At left is an open impeller, side 

suction, single-stage pump. An enclosed 

impeller, side suction, single-stage pump 
is shown at right. 


is easy on pump, motor, piping and 
foundations. A centrifugal pump must 
be primed. The suction lift is normally 
limited to 15 ft. 

The centrifugal pump is most efficient 
for relatively large capacities and low 
heads. It handles liquids containing 
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FIG. 6.—Enclosed impeller, double suction, single-stage pump at left; enclosed impeller, 
side suction, multi-stage pump at right. 


foreign matter without clogging. It may 
be constructed from special metals for 
handling corrosive liquids. Various de- 
signs of the centrifugal pump are shown 
in Figures 5 and 6. 


QUESTIONS 
(For the student to answer.) 


1—In Figure 1 the rotation of the 
impeller is counter-clockwise. What 
would be the effect on water discharged 
if the impeller were reversed on the 
shaft? 


2.—Is the centrifugal” pump suitable 
for pumping small quantities of liquids 
against high heads? If not, what type 
of pump is most suitable for this serv- 
ice? 

3.—What is meant by a “multi-stage” 
pump? Where are such multi-stage 
pumps installed? 


EDITOR’S NOTE.—Lesson 59 will deal 
with water friction in pipes. 


FINANCIAL NOTES 


Earnings of General Foods Corp. for 
the three months ended March 31 to- 
taled $4,310,045 after provision for 
dividend on the preferred stock, the 
company announces. Sales in the first 
quarter this year reached $40,477,226, 
compared with $36,544,019 for the cor- 
responding period of 1939. 


Directors of Wilsil, Limited, Canadian 
packers, have. declared the regular 
quarterly dividend of 25c per share, 
payable in July to shareholders of record 
June 15, and a quarterly dividend for 
the quarter which will end September 
30, payable October 1 to shareholders of 
record September 14. 


John J. Felin & Co., Inc., Philadel- 
phia, has declared a dividend of $1.75 
on 7 per cent cumulative preferred 
stock, payable April 15. This payment 
is the first made by the company since 
January, 1939. 


PACKER AND FOOD STOCKS 


Price ranges and total sales of listed 
stocks for week ended April 17: 


—Week ended April 17— Apr. 19 
Sales Low Close 


Amal Leather.. 1,900 
_ 200 


Ames. ee 2.200 
Armour Ill ° 


Beechnut “Pack. 

Bohack, H. C. 
Do. Pfd. 

Chick. Co. Oil. 

Childs 

Cudahy Pack.. 
Do. Pfd. 


“900 


First Nat. Strs. 

Gen. Foods.... 
Do. Pfd. 
Glidden Co 
o. Pid. 


900 
9,300 
100 


~ er 


Hormel, G. ° 
Hygrade Food.. it 

Kroger G. & B. 6,300 
Libby McNeill.. 7,850 
Mickelberry Co. 1,150 
M. . Pfd.. 250 


Rath Pack 
Safeway Strs.. 
0. 5% Pfd.. 108 108 

Do. 6% Pfd.. 111*%2 111% 

Do. 7% Pfd.. 111°%:2 11% 
Stahl Meyer.... .... <aee coee ecee 
Swift & Co 6 24 24 

Do. Intl p 28% 
a Pork. cece 
Uz 





LOWEST OPERATING COST 
BAKER'S HISTORY 


THE streamlining of BAKER Ammonia 
Compressors and Self-Contained Automatic 
Refrigerating Units is more than “‘skin-deep”’ 
—it applies to performance as well. That’s 
why the new ammonia machines operate at 
the lowest cost per ton of refrigeration in 
BAKER'S history! 


aa S 
R 


WY. 


eWOURIWC QUAL! Ty 


More compact than ever before, these units 
include all the features that have made 
BAKER equipment famous for high quality 
the world over, plus several new ones. Get 
complete information regarding the unusual 
economy and efficiency of these new refrigera- 
ting units by writing direct to the factory. 


1514 EVANS ST., OMAHA, NEBR. 


SALES AND SERVICE IN ALL 
PRINCIPAL CITIES 


AUTHORITY ON MECHANICAL COOLING FOR 35 YEARS 


PRODUCE IN COLD STORAGE 


Cold storage holdings of butter, 
cheese, and eggs on hand April 1, 1940, 


with comparisons: 
Apr. 1, 
1940. 
M Ibs. 
Butter, creamery .... 8,856 
Butter, packing a 
Iheese, American.... 61,955 
Cheese, Swiss 2,912 
Cheese, brick & Munster "615 
Cheese, Limburger .. 680 
Cheese, all other 
varieties 
Begg, shell, cases 
Beggs, frozen 
Eggs, frozen, case 
equivalent 
Total case equivalen 
both shell & ae 2,110 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
April 1, 1940 compared with 1939 and 
the five-year average. 


Broilers 
Fryers 
Roasters 


Miscellaneous 
Unclassified Poultry.. 


90,987 


1Carried under ‘‘miscellaneous’’ poultry previous 
0. 


to Jan. 1, 194 





Watch Classified page for good men. 
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Plants all over the country have TIME-PROVEN and PLANT- 
PROVEN Vilter PAKICE through years of successful use! 
They have recognized PAKICE Superiority by installing equip- 
GE ment capeble of making over 5,000,000 pounds of PAKICE 
putter, Per Day! 
1988, THIS ACCEPTANCE CANNOT BE DENIED. 
ara Why is Vilter PAKICE Preferred by Men 
M Ibs. Who KNOW ? 
— 1. An engineering triumph . . . For many years Refrigerating 
ay Engineers strove to devise a ‘satisfactory method of contin- 
"635 uous ice production. PAKICE is the, successful answer— 
576 PROVEN by Time and Service—and built by VILTER. 
test 2. Crystalform PAKICE soft as snow— 
as Where this type of ice iy nouied, Crystalform has = peer. 
1,688 No sharp pieces . rp edges or pi. When used 
2,915 for packing petishables tt ea a veritable blanket, keeping 
heat out and col 
KS TIME-TRIED 
Bo Every PAKICE Unit is demonstrating its ability to produce ice 
at costs far lower than any other FORM of Ice. 
r. 1, 
sn The Finest Name in 
M Ibs. 
9,676 
9,235 
20,116 
13,051 
22'101 
= Refrigeration . .. 
08 Air Conditioning 
previous 
THE VILTER MANUFACTURING CO. 
2118 South First Street Milwaukee, Wisconsin 
Offices In All Principal Cities 
yd men. 
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VILTER PAKICE.. 


Briquette PAKICE— 


Made in several sizes, choice depending on use. Can be 
stored and handled like coal—conveyed or chuted to 
point of use. Real Ice with Real Results. 


#¥ 


4. VilterPAKICE Equipment crowds GREATER ICEMAKING 
CAPACITY into MUCH SMALLER FLOOR SPACE. 


5. Wend ger wy A is being produced at a FRACTION of the 
costs of other Ice . esting Ice Cost as much as 30% to 
90% (Actual Engineering Surveys) 


6. Vilter PAKICE Equipment is sturdy and reliable, carefully 
engineered for many years Lowe COST operation with a 
minimum of expense. 


' PAKICE Size for Every Plant 


size Plant may now enjoy Economical Vilter PAK r% 
PARICE Equipment is made in dail ly capacities of 42, 1, 244, 5 
Ht and up, in 5-ton increments. 


TIME-PROVEN 


The Vilter Manufacturing Company, 
2118 So. First St., Milwaukee, Wis. 
; Present Usege: Maximum Daily............sseee00 Annually ....... 
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Britain Says No More 


Baconis Needed Now 


MONTREAL.—The Canadian Bacon 
Board, following an exchange of infor- 
mation with British authorities during 
the past week, has announced that Great 
Britain will not require any early addi- 
tional shipments of Canadian bacon to 
replace supplies cut off by German in- 
vasion of Denmark. 

“No indication has yet been given 
that Britain will at any time require 
greater quantities of bacon from Can- 
ada than are provided for in the present 
contract,” said the board. Under the 
bacon agreement entered into with 
Britain early in the war, Canada under- 
took to export to the United Kingdom 
a maximum of 5,600,000 Ibs. of bacon 
and hams weekly. 

The bacon board listed the following 
reasons why movement of Canadian 
bacon to Britain will not increase: 

1.—Excessive amounts of bacon are 
in storage in Great Britain and with the 
approach of summer weather British 
authorities regard it as imperative to 
use stored product before authorizing 
increased imports. 

2.—Production of bacon in Great 
Britain and Eire continues at higher 
than expected levels. 

3.—Problems of shipping space pre- 
sent difficulties. Bacon must be han- 
dled in refrigerated space and ships so 
equipped are not numerous and in view 





MEAT INSPECTED IN MARCH 


Meat and meat food products pre- 
pared under federal inspection during 
March, 1940: 

March, 1940 
Ibs. 


Meat placed in cure: 
B 8,018,466 
BOE 600605 eccdscdcceveesréecsucsctes 218,084,191 

Smoked and/or dried meat: 
Beef 3,612,638 

151,428,186 

Bacon, 

Sausage: 

} 11,301,657 
41,394,510 
Dried or semi-dried 8,320,827 

Meat loaves, head-cheese, chili con carne, 
jellied products, ete 

Cooked meat: 

Beef 573,031 
18,278,922 


6,271,628 


Lard: 
PEND 6.0005 sn censeceecerésegesecs 130,198,640 
88,078,352 
8,820,144 


4,895,323 


Oleo stock 


Compound containing animal fat 
Oleomargarine containing animal fat.... 
Miscellaneous 


3,343,762 





of their speed and construction often 
are required for other purposes. 

4.—It is the apparent intention of 
British authorities to restore bacon 
rationing at an early date and thereby 
restrict consumption, one purpose being 
to require civilians to eat home-pro- 
duced food and thereby conserve foreign 
exchange. 


Earlier in the week Canadian authori- 
ties had apparently expected a call for 
increased shipments. The Dominion Bn- 
reau of Statistics reported that exports 
of bacon to the United Kingdom could 
easily reach 280,000,000 lbs. or more in 
1940. Bacon Board chairman J. G. Tag. 
gart stated that Canada could immedi- 
ately increase its shipments to the 
United Kingdom. 

The Bacon Board also instructed 
packers to resume storing for the 
board’s account. Pork in cold storage 
in Canada on April 1 totaled 61,000,000 
lbs. compared with 35,000,000 Ibs. on the 
same date last year. 

CHICAGO.—In spite of the fact that 
Canadian interests are reported to be 
heavy buyers of green meats in the car- 
lot market there has been no announce- 
ment of any change in Canadian import 
restrictions. Food Ministry officials in 
Great Britain hold out no hope for im- 
mediate purchase of American pork 
products by the United Kingdom or 
revision of the prohibition of such im- 
ports except under license. 

At the Annual Live Stock Feeders’ 
Day at the University of Nebraska this 
week, G. B. Thorne, Wilson & Co, 
speaking as a representative of the In- 
stitute of American Meat Packers, told 
producers that the German invasion of 
Denmark is not expected to result in 
increased exports of pork products from 
this country to the United Kingdom in 
the immediate future. He said sur- 
plus British stocks must be disposed of 
first. 








‘BUY FOR THE LONG PULL 


Don’t let first cost over-ride your good judgment. Purchasing 
refrigerating equipment should be on a basis of first cost, 
plus 20 years of maintenance and operating cost. 

HOWE compressors always make the grade on the long pull, 
because they are designed and built by engineers. 

A user of six HOWE machines reports, after ten years of 
‘*‘We are happy to state that all machines are 
still giving excellent service.” 

HOWE has been solving difficult refrigeration problems for 
years ... we can solve yours. 


operation ... 


Refrigerating Machines 


Coolers and Air Conditioning Coils. 


HOWE ICE 
2825 Montrose Avenue, Chicago, Ill. 
Refrigerating Machinery Manufacturers since 1912 


from 14 to 150 tons, Fin Coils, Unit 


MACHINE CO. 











Does your product put its 


“hest-foot’’ forward ? 





Afral Seasonings and Cures are 


distinguished leaders in their 


CORPORATION 
601 WEST 26™# STREET 


field... they guarantee results! 
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ORE WOOD 


@ Creates a Better, More Lasting Flavor 
@ Saves Time and Fuel—Reduces Shrinkage 


SMOKE-WOOD saves time . . . saves shrink... and saves you money! SMOKE- 
WOOD is a mixture of ten selected woods which produces a dry, intense heat 
that expels the moisture in your meats with a minimum effect upon the fats and 
oils. Reduced shrinkage due to dripping makes SMOKE-WOOD your number-1 
economy factor of your smoking operation. SMOKE-WOOD reduces the smoking 
time as much as 40%... increases your smoke house capacity by increasing 
your turnover! SMOKE-WOOD prevents caking, insufficient combustion, and var- 
iations in the heating and smoking operations. SMOKE-WOOD produces an un- 
usually heavy smoke that develops a deeper, more lasting color . . . and full 
penetrating smoke flavor. Resultant—improved eye appeal and increased sales! 
Put SMOKE-WOOD on your “must” list and start saving from 2 to 6% on your 
shrinkage. Write for particulars. 


New SMOKE SALES CORPORATION 


149-151 FRANKLIN STREET NEW YORK CITY 





Here’s Helpful Information on 
CONSERVING 
LOW TEMPERATURES 
tee) ‘fey i fer V a & f 





"SWONDERFUL FOR 'SMEAT 


Manteime Mapleine Adds Zest to Canned Spiced Meats 
Spiced meats are “going 


EASY TO USE. Just add 2 
places” these days. Competi- 


to 1 ounce Mapleine to each 





tion? Of course. But the 
packer who turns out a su- 
perior product can build a 
nice business. Use Mapleine 
in your spiced meat for more 
delicious flavor. 


IMPROVES FLAVOR. 
Mapleine does not “cover 
up” other flavors. It improves 
spiced meats by accenting the 
natural meat flavors. 

*Thanks to Printers’ Ink Magazine. 


100 pounds of meat. This 
simple step will help you cre- 
ate a better product. 


HAS MANY USES. 
Mapleine adds zest to ham, 
bacon, pressed ham, meat 
loaf and sausage. Ask for 
free formulas. 

FREE: Profit-making formulas. Get 
your copies of tested-in-use form- 
ulas, plus free try-out bottle of 
Mapleine. Write now. Crescent 


Manufacturing Company, 663 
Dearborn Street, Seattle, Wash. 





1APLEINE 
mitation Maple Flavo 
BRINGS OUT NATURAL FLAVOR OF ME, 
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war 


Your request will bring it promptly 


“ ‘THE PACIFIC LUMBER COMPANY 
100 Bush St., San Francisco 


Chicago 











Los Angeles 





- New York 


eee 
Tes | | 


ie — oe eo 





PRAGUE 
POWDER 


Registered U.S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


SCIENTIFICALLY DEVELOPED 


As a Dry Rubbing Pickle 
A delightful cure for Bacon - Hams wah 
You can choose ‘‘COLD-PACKED”’ or ‘‘PRE-COOKED’’ 


PRAGUE 
CURED 
HAM 
COOKED 
GRIFFITH 
WAY 
IS SOLID 
PACKED 
WITH 
LESS 
JELLY 


Thisis PRAGUE POWDER. 
It has all the curing ele- 
ments combined in each 
particle and dissolves 
quickly on bacon, creat- 
ing a lasting color on the 
lean of the meat, giving a an eee est 
rich, ripe flavor. The color } SPS 
holds up much longer. We Hate e888 8S 
can also show you how to 
“Dry Cure” a ham after it 
has been artery pumped. 


SEE} PAGE 16 IN PRAGUE POWDER BOOKLET 


Your Curing Problems are better solved by 
using PRAGUE POWDER PICKLE. We advise 
Artery Pumping for quick distribution of pickle. 


THE GRIFFITH LABORATORIES 


1415-31 W. 37th STREET, CHICAGO, ILLINOIS 


Eastern Factory: 35 Eighth St., Passaic, N. J. 


Canadian Factory and Offices 
1 Industrial St., Leaside, Toronto 12, Ontario 
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He knows 
his business! 


@ The Westinghouse service man gives 
you action and results, because he knows 
“‘what to do about it’”’ whenever your 
meat packing plant needs electrical 
repairs. Factory training plus practical 
experience have made him expert at 
repairing anything electrical from power 
source to motors and control. 


He will give you ‘“‘on the spot”’ service 
for light repairs. And for more extensive 
work he will remove the unit toa Westing- 
house Service Shop . . . a modern, well- 
equipped plant with parts quickly 
available to save you expensive shut- 
downs. There are 37 of these shops 
conveniently located throughout the 
country. 


Call the Westinghouse office nearest you 
for dependable electrical repairs... ready 
to serve you day or night. 


WESTINGHOUSE ELECTRIC & 
MFG. CO. 


EAST PITTSBURGH, PA. 


Tune in “Musical 
Americana,’’ NBC 
Blue Network, 
every Thursday 


Watertight Combination 
Linestarter with Nofuze 
Circuit Breaker and 
“De-ion” Linestarter 
contained in one water- 
tight enclosure. Saves 
space and installation 
expense. 


J-94297 


Westinghouse 


ELECTRICAL PARTNER OF INDUSTRY 
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April 1 Lard Stocks 
at New All-Time High 


ARD production again outran con- 
sumption during March with the 
result that April 1 U. S. lard stocks 
reached a new record high of 269,284,000 
lbs., an increase of 12,644,000 lbs. over 
holdings on March 1. 


The new high in lard stocks exceeded 
any earlier record accumulation (except 
March 1, 1940) by a considerable mar- 
gin; previous record was 224,476,000 
Ibs. on September 1, 1933, or about 44,- 
808,000 million Ibs." under holdings on 
April 1. While 217,227,000 Ibs. of lard 
was in storage on April 1, 19387, hold- 
ings on the same date in other years 
have generally been below 175,000,000 
lbs. and often under 100,000,000 Ibs. 
Prior to the 1933 record mentioned 
above, the high had been 214,479,000 
lbs. on July 1, 1928. 

Stores of 324,072,000 lbs. of frozen 
pork were also at a high level on April 
1, only exceeded in recent years by 
holdings on March 1 and April 1, 1937, 
and compared with 213,792,000 Ibs. on 
the same date in 1939. Stocks of S. P. 
pork showed their usual spring decline 
in March, as a result of Easter ham 
sales, and were only 9,570,000 Ibs. over 
stocks on April 1, 1939. D. S. pork 
holdings on April 1 were only 10,498,000 
lbs. larger than on April 1, 1939. 

Meat and lard stocks in the United 
States on April 1, compared with the 
same date last year and the five-year 
average: 

APRIL 1 STOCKS 


LARD 
Ibs. 


errs err rr ee er ee 269,284,000 
BED Sacccevccecseaucccebsscoshetweht nus 129,252,000 
SFE, BV. cccccccccccsccssccvcevsecceces 129,909,000 


D. 8S. PORK 


FROZEN PORK 


72,578,000 
Gen staves eeaerakhdexrerarentee tee 40,970,000 
Rela 06 weniger vce r a enon ma wekaneeevee ee 82,445,000 


ALL PORK 


831,437,000 
629,096,000 
@. LOC ehecseeesedscnreeseesveee 745,013,000 


CANADIAN STORAGE STOCKS 


Stocks of meat in Canada: 
Apr. 1,* 
1940 
Ibs. 
22,745,693 
1,466, 
.60,983,571 
. 3,991,558 
*Preliminary figures. 


pr. 1, 5-yr. 
1939 Apr. 1, av., 
Ibs. Ibs. 


12,223,912 16,427,247 
1,595,093 1,531,449 
34,810,698 45,864,052 
2,665,250 3,335,333 
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Record April 1 Lard 
Stocks Compared With 
Some Earlier Highs 








MEAT IMPORTS AT NEW YORK 


Imports for the period April 4 to 
April 10, inclusive, at New York: 


Point of 


Amount, 
origin 


Commodity 
Argentina—Canned corned beef 
—Roast beef in tins 
Brazil—Canned corned beef................ 810,000 
Canada—Fresh pork cut 
—Fresh chilled ¢ 
—Smoked bacon 
—Fresh frozen pork ham 
—Fresh chilled veal 
—Smoked sausage 
—-Smoked pork backs 
—Frozen pork hocks 
—Fresh chilled pork cuts 
Cuba—Smoked ham 
France—Liverpaste in tins 
Hungary—Smoked sausage 
—C 
—Cooked pork loins in ‘tins 
—Cooked picnics in tins 
Holland—Cooked sausage in tins 
Irish Free State—Smoked bacon 
—Smoked ham 


CHICAGO MID-MONTH STOCKS 


Lard stocks at Chicago increased 
about 2,100,000 Ibs. during the first half 
of April and were almost 100,000,000 
Ibs. above the level of mid-April in 1939. 

Stocks of provisions at Chicago at the 
close of trading on April 14 with com- 
parisons: 

Apr. 14, 
1940 
P.S. lard, made 


Mar. 31, Apr. 14, 
1940 1939 


99,825,987 35,294,701 


55,264,738 10,792,398 


7,580,271 
7,175,696 


20,937,369 
5,040,323 





169,846,692 72,064,791 
5,067,689 


; 7,729,492 
5,369,910 





Total D.S. 
el. bellies. . 
D.S. rib bellies, 

made since 
Oct. 1, "39... 


9,537,987 10,487,599 


1,010,819 1,114,399 631,644 


PORK PRODUCTS EXPORTS 


Exports of provisions from Atlantic 
and Gulf Ports for week ended April 13, 
1940, as far as segregation is avail- 
able: 

TOTAL EXPORTS BY PORTS* 


Bacon and 
Hams, 
M Ibs. 

5 11 

New Orleans — cess 

Total week eee 11 

Previous week eee 825 

2 weeks ago 794 

Cor. week, 1939 4,345 


SUMMARY NOV. 1, 1939 TO APRIL 13, 1940 
1939, to 1938, to 
1940 1939 


From 


55 
Bacon and hams, M Ibs 98,211 
Lard, M Ibs 89,125 


*Export data not available from Canadian ports. 





ewt. on these averages. 


Pet. Price 
live per 
wt. Tb. 


180-220 Ibs. 


Value 


alive 


Regular hams 
Picnics 

Boston butts ... mm ° 
Loins (blade in) ae 1 
Bellies, S. P.... eS 
Bellies, D. 

Fat backs 

Plates 

Raw leaf 

P. 8S. lard, rend, wt ...... 

Spareri 

Trimmings 


© 
aw 


> PAAAKS, APSO 
— Qatenoa- AD 


TOT. 
VALUE 


Cost of hogs per cwt. 
Condemnation loss 


TOTAL VALUE 


Loss per cwt 
Loss per hog 
Profit per ewt 
Profit per hogi,}........ 





CUT-OUT PROFITS SHRINK AS HOGS RISE 


Because of light hog receipts and a rise in hog prices, the recent improve- 
ment in cut-out results was largely lost this week as product values did not 
keep pace. Cost of light butchers rose 38c per cwt. during the week; medium 
weights 37c and heavy weights, 33c; product values rose only 20 to 25c per 


per cwt. 


11.5 $ 1.61 
¢ -46 


Pet. Price Value 
live per per cwt. 
wt. Ib. alive 


220-240 Ibs. 


Pet. Price Value 


_ 
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CHICAGO PROVISION MARKETS 





CASH PRICES 


Based on actual carlot trading Thursday, 
April 18, 1940 


10- BB CORSO cccccecsecveccoece 12 
BOILING HAMS 


16-20 range 
16-22 range 


8/up, "No. 2's inc. 
Short shank %@ %c over. 


BELLIES 
(Square cut seedless) 


*Quotations represent No. 1 new cure. 


GREEN AMERICAN BELLIES 


OTHER D. 8. MEATS 
Regular plates 
ss plates 
jowl butts 
Ke P: jowls 


Green square jowls 
Green rough jowls 


CHICAGO LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose 
Saturday, April 13..... 6.12%n 5.27%n 
Monday, April 15......6.3 2 
Tuesday, April 16.. 
Wednesday, April 17. 
Thursday, April 18.... 
Friday, April 19 


Packers’ Wholesale Prices 


Refined lard, tierces, f.o.b. Chgo.............. 7.50 
Kettle rend., tierces, f.o.b. Chgo............. 8.50 
Leaf, kettle "rend., tierces, ZO. GRO. oc occss 8.50 
Neutral, tierces, f.0.b. re 8.25 
Shortening, tierces, ee Re 9.75 


Leaf 
5.37 
5.37 
5.50n 
5.50n 
5.62%n 
5.50n 
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FUTURE PRICES 


SATURDAY, APRIL 13, 1940 


Open High Low Close 


ee. 6,15 6.12% 
. 6.37% bi 6. 

+. 6.57% 6.55 

. 6.67% 6. 67% 6.6244 

ee | 38; July, 42; Sept., 


6.15 
6.37 
6.57% 

6. Siigex 


71; Oct., 31; 
total, 182 


Open interest: May, — Rated: 995; Sept., 
Oct., 217; total, 3,403 lot 


CLEAR BELLIES— 


1,244; 


.30ax 
3 50 
57% -7T24%ax 
6.65 80 
Sales: 17; July, 15; Sept., 30; Oct., 
total, 86 sa 
Open temo’ May, 930; July, 1,001, Sept., 
Oct., 226; total, 3, 418 lots. 


CLEAR BELLIES— 


=e 
July ... 


Al 14; 


1,261; 


ace eens 5.850 
6.75 vose 

TUESDAY, APRIL 16, 1940 
LARD— 
May ... 6.30 
July ... . 52% 6. 62% 6.52% 
Sept. .. 6.75 6.85 6.7 
Oct. LIL Gaay-85 6.92% 682% 


Sales: ro 44; July, 28; Sept., 76; Oct., 41; 


total, 189 

Open interest: 895; July, 
1,363; Oct., 324; total, ” 3,526 lots. 
CLEAR BELLIES— 


May ... 6.00 Te ata 6. 
July ... 6.70 6.75 6.70 6 


1,006; Sept., 


ax 


WEDNESDAY, APRIL 17, 1940 
LARD— 


May .. 63a ® 6.42% 6.32% 6.40 
July ... 6.55 6.60b 
sat. en Siz &85 be 6.82%ax 
; t 6.85 6.921t,ax 
ie a4 2; July, 43; Sept., 65; Oct., 17; 
total, 167 sal 

Open interest: May, 793; July, 
1,393; Oct., 337; total, 3,547 lots. 


CLEAR BELLIES— 


May ... 
/ er 


1,024; Sept., 


6.75 6.75 6.75 
THURSDAY, APRIL 18, 1940 
LARD— 


May ... 6, 5 
July 5 or 
85 
95 


Oct. 
Sales: May, 57; July, 49; Sept., 
total, 315 sales. 


Open interest: May, 738; =: 
1,434; Oct., 376; total, "3,567 lots 


CLEAR BELLIES— 


155; Oct., 


1,019; Sept., 


6.87% 
FRIDAY, APRIL 19, 1940 


eit tie f 
“1. 7.00 i Y ” 
7.10 ; U7 


7 


Oct. 
CLEAR BELLIES— 
May 


July 2.) 7.00 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended April 13, 1940, were: 


Week Previous Same 

Apr.13 week week ‘39 
Cured meats, Ibs.13,619,000 12,562,000 11,972,000 
Fresh meats, lbs.52,202,000 53,065,000 53,460,000 
eS “aes 2,554,000 4,736,000 3,438,000 





Provisions and Lard 











ICES of lard and pork advan 
although not without some setbacks, 
at Chicago this week. 

LARD.—After a slight recession last 
weekend following the report of a new 
record high in U. S. lard stocks, the 
futures market advanced Monday on 
speculative buying and strength in hogs 
and grains. There was some 
by longs, hedge selling and liquidation 
in May. Lard made further gains Tues- 
day, partly as a result of news of pros- 
pective' export sales; realizing and 
hedge selling checked the advance. 

Lard was moderately higher at mid- 
week on fairly broad demand influenced 
by the advance in hogs; shorts covered 
and commission houses were active buy- 
ers while packers sold September and 
October. There was a*general commis- 
sion house buying movement on Thurs- 
day and prices went into new high 
ground for the current upturn. The ad- 
vance was fully maintained in spite of 
hedge selling and profit taking and 
Thursday’s close was 35@37% points 
over last Friday. 

Prices were stronger at New York 
with prime western quoted at 6.85@ 
6.95c; middle western, 6.80@6.90c; New 
York City in tierces, 65, @6%c, tubs, 
6% @6%c; refined continent, 6% @6%e; 
South America, 6%@7c; Brazil kegs, 
7@7%c, and shortening in carlots, 9%e. 

CARLOT TRADING.—The market 
for green joints was a little quiet early 
in the week and prices were steady toa 
shade lower; business became more 
brisk at midweek and was very active 
on Thursday with heavy trade in 
skinned hams. Green regular hams ad- 
vanced 4c and there was good trade 
Thursday in mediums and _heavies. 
Light and medium skinned hams were 
in good demand and advanced \c with 
a number of cars of 12/14 selling at 
13%e, Chicago, prompt and May, on 
Thursday. After moderate trade early 
in the week picnics were more active 
Thursday and were up %@ ‘ec. 

Green bellies were firm all week with 
offerings of 6/8 somewhat limited; there 
was good movement of light and me- 
dium bellies on Thursday at %@%e 
higher. Active interest in D. S. bellies 
late this week, particularly heavies, 
brought a %@%c advance. Fat backs 
were firmly held at steady prices; lower 
bids were refused. 

FRESH PORK.—Business was slow 
and fresh pork prices a little lower at 
Chicago early in the week. The low 
volume of hog receipts brought an up- 
turn at midweek, however, and loins 
were up about %e. The 4/6 Boston butts 
recovered to 11%c and skinned shoul- 
ders were 4c higher. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of April 13, 1940, totaled 144,015 
Ibs.; greases, 36,000 Ibs.; bacon, 10,500 
Ibs. and oleo, 100 tierces. 
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Never mind, dear, 
you'll lose a lot 


But she won’t because she’s going to be cured with 


FORD CHARCOAL BRIQUETS 


Ford Charcoal Briquets are the chosen fuel of many of i 
the best packers mainly because they reduce shrink- i 
age. They also make possible better, faster selling 
smoked meats. 


Check these results from the use of Ford Charcoal 

Briquets: 

QUICK HEATING OF SMOKE-HOUSE ¢ RAPID DRYING 
LESS SHRINKAGE ¢ CONTROLLED SMOKE 
BETTER MEAT COLOR ¢ IMPROVED FLAVOR 

Let us demonstrate in your own smoke-house how 

you can save weight by using Ford Charcoal Briquets. 

Write for a free demonstration to: 


FORD MOTOR COMPANY 


By-Products Division * Charcoal Briquets ¢ Dearborn, Michigan 























The modern design, stronger construction 
and built-in economy of WARNSMAN Re- 
frigerator Truck Bodies ideally fits them to 
the rigid requirements demanded by the 
Meat Packing Industry. By delivering more 
ton-miles per dollar, they literally pay for 
themselves ! WARNSMAN offers safer, more 
dependable service . . . delivers fresh meat 
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Dependable, Economical Bodies by WARNSMAN 


THE WARNSMAN-FORTNEY BODY COMPANY 


4413 TRAIN AVENUE Transport Refrigeration Engineers CLEVELAND, OHIO 


cuts to their destination in the same A-1 
condition they were when loaded, regardless 
of outside temperatures! You save money and 
boost your profits when you improve your 
service. Get the full particulars of WARNS- 
MAN Refrigerator Bodies . . . they’re dry, 
sanitary and maintain uniformly low tem- 
peratures. Write today! 


MEAT AND SUPPLIES PRICES 
Chicage 





WHOLESALE FRESH MEATS 
Carcass Beef 
Week ended Cor. week, 
April 17, 1940 1939 
per lb. per lb. 


tee $13 


18 Sis 


Prime native steers— 
400- 600 


20° @20% 


16% @17 
ogi 


14% @15 
14% 


5 14% 
Heifers, good, 400-600.... 
Cows, 400-600 ‘= 12 
Hind quarters, choice. 
Fore quarters, choice 


Beef Cuts 


18 
16% 41 173 
16% @174 


eit 

@13% 
24 
15% 


unquoted 
Steer 82 
Steer loins, No. 
Steer short loins, —_—- unquoted 
Steer short loins, 
Steer short loins, 
Steer loin ends, (hips) 
Steer loin ends No. 2 
Cow loins 


27 
unquoted 
50 


Cow loin ends (hips) 
Steer ribs, prime 
Steer ribs, No. 

Steer ribs, No, 

Cow ribs, No. 2 

Cow ribs, No. 3 

Steer rounds, 

Steer rounds, 

Steer rounds, 16% 16%4 
chucks, wnquetes 
chucks, 138% 
chucks, 


13 
unquoted 
7 


14 


Cow navel ends .. 
Steer navel ends. 


Strip loins, 
Strip loins, 


Outsides, green, 5@6 .: 
Knuckles, green, 5@6 Ibs 


Sweetbreads 
Ox-tail 

Fresh tripe, plain 
Fresh tripe, H. © 
Livers 


Choice carcass . 
Good carcass ... 
Good saddles 
Good racks 
Medium racks 


Brains, each 
Sweetbreads 
Calf livers 


Choice lambs 

Medium iambs 

Choice saddles 

Medium saddles 

Choice fores 5 
BE SOB e cc cccecscetessees 15 
BE ED. be dcewccdeccecovetee 32 
Lamb tongues 

Lamb kidneys 


Heavy sheep 

Light sheep 

Heavy saddles 

Light saddles 

EEE ai-ccbecsevedvevouns § 
Light fores 

MR cco ckgcdens 68 seeuee 13 
Mutton loins 

Mutton stew 

Sheep tongues 

Sheep heads, each 


Fresh Pork and Peck, Pesdace 
Pork loins, 8-10 lbs. av 
Picnics 
Skinned shoulders 
Tenderloins 
Spare ribs 
Back fat 
Boston butts 
Boneless butts, cellar 
2@4 


Livers 
Brains . 
Ears . 
ray 

My 
Cnittertings 4 


WHOLESALE SMOKED MEATS 

Fancy regular hams, 14@16 Ibs., 

parchment paper 1544@16% 
Fancy skinned hams, 14@16 Ib 

parchment paper eed tthe, 
Standard A hams, 14@16 lbs., plain. .144%,@1! Sh 
Picnics, 4@8 Ib., short shank, plain....12 @13 
Picnics, 4@8 Ibs. long shank, plain 
Fancy bacon, 6@8 Ibs., plain 
Standard bacon, 6@8 Ibs., plain.. 
No. 1 beef sets, smoked 

Insides, 8@12 Ibs.... 

Outsides, 5@9 lbs.. 

Knuckles, 5@9 Ibs 
Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted.... 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted 


VINEGAR PICKLED PRODUCTS 
Pork feet, 200-Ib. bbl 
Lamb tongue, short cut, 200-Ib. bbl 
Regular tripe, 200-Ib. bbl 
Honeycomb tripe, 200-Ib. bbl 
Pocket honeycomb tripe, 200-Ib. bhi... 


BARRELED PORK AND BEEF 
Clear fat back pork: 
70- 80 pieces 
80-100 pieces 
100-125 pieces 
Clear plate pork, 25-35 pieces 


116 @17 
+ 112% @18% 
.341%4@35% 
133 a 


- +26 
--29% 
22 


SAUSAGE MATERIALS 
(Packed basis.) 
Regular pork trimmings 7 
Special lean pork trimmings 85% 10% @11 
Extra lean pork trimmings 95% 134 
Pork cheek meat (trimmed)............ 9 @ 8% 
5 
Native boneless bull meat (heavy) 
PEE GOED civccccencvccceseccccces 13 
Shank meat 
Beef trimmings 10 
Beef cheeks (trimmed) 
Dressed canners, 350 Ibs. and up 10% 
Dressed canner cows, 400-450- 
Dr. bologna bulls, 600 Ibs. and up. 
Pork tongues, canner trim, fresh 


DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. carton 
Country style sausage, fresh in link. 
Country style sausage, fresh in bulk o« 
Country style sausage, smoked ® 
Frankfurters, in sheep casings............... 22 
Frankfurters, in hog casings 
Bologna in beef bungs, choice 
Bologna in beef middles, choice 
Liver sausage in beef rounds 
Liver sausage in hog bungs 
Smoked liver sausage in hog bungs 
Head cheese 
New England luncheon specialty 
Minced luncheon specialty, choice 
Tongue & blood 
Blood sausage 
Souse 
POSE GOGINGS cccccccccedecvcceccccccocccces 20% 


DRY SAUSAGE 
Cervelat, choice, in hog bungs 
Thuringer 
Farmer 
Holsteiner 
B. C. salami, 
Milano, salami, choice in hog bungs 
B. C. salami, new condition 
Frisses, choice, in hog middles 
= style salami, choice 
ep) 
Mortadella, new condition 
Capicola 
Italian style hams 
Virginia hams 


14 
@13% 


@1o% 
8 


CURING MATERIALS 


Nitrite of soda (Chgo. w’hse stock). 
In 425-lb. bbis., delivered 

Saltpeter, less than ton lots: 

Dbl. refined granulated 





Large crystals 
Dbl. rfd. gran. nitrate of soda 
Salt, per a in minimum car of 80,000 Ibs. 

x. only, ¢ o.b. Chicago, per ton: 

t 
Medium, 
BEES cecevcvcdsscpestessonnawes junsvotes 
Sugar— 
aw, 96 basis, f.o.b. New Orleans 

Standard gran., f.o.b, refiners (2%) 
Packers’ curing sugar, 250 Ib. b 

f.o.b. Reserve, La., less 2%.. 
Dextrose, in car lots, per cwt. (Gotton) 

In paper DAZS.....ceeccececcccscsess 


onnenee CASINGS 
. O. B. Chicago.) 
(Prices pare ‘to manufacturers of sausage.) 

Beef casings: 

Domestic rounds, 180 pack 

Domestic rounds, 140 pack.........-.++ 83 

Export rounds, wide...........s++++++ eee 

Export rounds, medium........... ooccen @ 

Export rounds, narrow........ wekoaws és 

No. 1 weasands...........cesceced Rccceeee 

Wi; SEs 6 ccc cicccvececceqqeeenes -03 

No. ll 

No. d 

Middles, regular 

Middles, select, wide, 2@2% in = 

Middles, select, extra, 24 in. & up..... ¢ 
oe C2? 


Pork casings: 
Narrow, per 100 yds..........-ceeeeeeee 2.05 
Narrow, special, per 100 yds 1,90 
Medium, DEE, vcchescedsvccesusesenes 1. 7 


Large prime bungs. 

Medium prime bungs 
Small prime bungs.. 
Middles, per set.... 


PICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole. Ground. 

Allspice, prime 21 22% 

DT swetéibnasasasetsoveees sane 22 24 


Chili pepper 


nz. 
Ginger, , 
African 
Mace, Fancy Banda 
East India 
East & West India Blend 
Se Ge, Beko viene wewecccéces 


0. 
Nutmeg, fancy Banda 

East India 

East & West India Blend 
Paprika, Spanish 

Fancy Hungarian 

No. 1 Hungarian 


Black Malabar 
Black Lampong 

Pepper, white Singapore ‘ 
BEL. Sicvecvnceseceeeseence eocee 9% 
Packers ........ eoccccccceees cecccces 


SEEDS AND HERBS 
Ground 


Whole. for Saus. 

Caraway seed 15 20 
Celery seed, French 
Cominos se 
Coriander Morocco bleached 
Coriander Morocco natural No. 1 
Mustard seed fancy yellow 

American 
Marjoram, French 
Oregano 
Sage fancy Dalmatian 

Dalmatian No. 


(Continued on page 31.) 


PURE VINEGARS 
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MARKET PRICES 
New York 








City Dressed 
Choice, native, heavy.......+...... eeee- 18 @I9 
Choice, native, light................+-+- 18 @19 
Native, common to fair..............+-+ 16% @17'4 
Western Dressed Beef 
Native steers, 6G00@800 Ibs............. 19 
Native choice yearlings, 440@600 lbs... 18 
Good to choice heifers oe 17 
Good to choice cows. 15 
Common to fair cow oa 14 
Fresh bologna bulls..............eee+:- @14 
BEEF CUTS 
Western City. 

Mo. 2 FIRS... ncsccccescees 23 24 21 

Oe eee 20 21 20 21 
ee aaa @ 19 20 
| eo Sar 32 @36 36 40 
ee ere Sree 26 32 30 @35 
We BS BR aden caccoe sews 20 24 25 

No. 1 hinds and ribs..... 20 21 21 )24 
No. 2 hinds and ribs..... 18 @19 19 21 
No. 1 rounds............-. @l7 @l17 
Pi OSs icaseccsee @16 @16 


No. 2 CRUCKS....-.seeeees 

No. BS MOM Beesiccccocecs 18 

City dressed bolognas.................. 14% 
18 20 


" ee eee ee 23 
Tenderloins, 4@6 Ibs. av............+.- 50 60 
Tenderloins, 5@6 Ibs. av..............- 60 
Shoulder clods .........cseeeccceceeees 16 18 


AG no cccccvcdoctestvceceseonescesenes 16 @18 
TRIO 6 0:60.00 6+ 0:0 wine 500000 66000800 000% 15 @16 
ee Re Ae ee eee ae FX 14 @15 
DRESSED SHEEP AND ae 
Genuine spring lambs, good............ @24 
Genuine spring lambs, good to medium. 3 @23 
Genuine spring lambs, medium......... 21 @22 
Winter lambs, good.........-...seeeeee 21 @22 
Winter lambs, good and medium.......20 @21 
Winter lambs, medium................ 19 @20 
SE, DUE eccccucnvccesescesesseseeee 12 @l4 
Sheep, Coates wethMedaeneeeusekrap ne 10 @12 


DRESSED HOGS 
Hogs, good and — (110-140 Ibs.) 


head on; leaf fat in............... $ 8.50@ 9.00 
Pigs, small lots (60- _— Ibs.) 
head on; leaf fat in................ 10.00@11.00 


anes PORK CUTS 
Pork loins, fresh, Western 10@12 Ibs...16 @16% 


Shoulders, Western, 10@12 Ibs. av..... 10% @11'% 
Butts, regular, Western................ 12%@13 
Hams, Western, fresh, 10@12 lbs. av...15 @16 
Picnics, Western, fresh, 6@8 Ibs. av... 10 
Pork trimmings extra lean............. "14% @15% 
Pork trimmings, regular, 50% lean..... 9 @10 
SUED oe keen tédnescessesccteneosc se 9 @10 
COOKED HAMS 
Cooked hams, choice, skin on, fatted.......... 33e¢ 
Cooked hams, choice, skinless, fatted......... 35c¢ 
SMOKED MEATS 
Regular hams, 8@10 Ibs. av........... 18 @19 
Regular hams, 10@12 Ibs. av........... 18 @19 
Regular hams, 12@14 Ibs. av........... 17 @I18 
Skinned hams, 10@12 Ibs. av........... 18% @19% 
Skinned hams, 12@14 Ibs. av........... 18 @19 
Skinned hams, 16@18 Ibs. av........... 4 Lo 
Skinned hams, 18@20 lbs. av........... 
Pitmtes, 406 TG. BW.c ccc ccccccccccccce Iw @isy 
See, Gee GR, Qeiwsodcecccccccceses @13 
City pickled bellies, 8@12 Ibs. av....... it @15 
Bacon, boneless, Western.............. 16%,€@17% 
Bacon, boneless, ha Mithe dba bedaees eodeee 15%2@16% 
Rollettes, 8@10 1 OR ER ee 16 @17 
Beef tongue, SA ee 22 
es eae 23 @24 
FANCY MEATS 
Fresh steer tongues, untrimmed....... 16¢ a pound 
Fresh steer tongues, 1. c. trimmed....28¢ a pound 
MR. BOOP noc vckccescceccoecss 30c a pound 
susathovade, Mi? centesctesceseuesead 70c a pair 
SR RES RES IOS: SS 12c a pound 
ID 5 Ly nik ci. aidig suiceiecepoueds 4c each 
a. Deee nc ccccccccceccccccccccecs wd a pound 
SoC cee ecccccccceecocceccesese 16¢e a pound 
Beet hanging SE Natictesneceveah 30c a pound 
NN at aa wD ne nn Meee 12c a pair 
BUTCHERS’ FAT 
ENE sess V6 Rinreials Suggs odie kas te $1.25 per ewt. 
NDS diel uke nano nova eated 1.75 per ewt. 
BE OUR ocdcccdhebcbswevle 0 does 2.75 per ewt. 
ODO 2.25 per ewt. 


GREEN CALFSKINS 


5-9 9%4-12% 12%. 14 14- 18 18 up 
Prime No. 1 veals...21 3.00 3.4 3.90 
Prime No. 2 veals.. 19 2.70 3 10 315 3.50 
Buttermilk No. 1....16 2.50 2.90 2.95 .... 
Buttermilk No. 2....15 2.35 2.75 280 .... 
Branded gruby ..... 10 1.15 1.50 1.55 1.75 
Number 3 .......... 10 1.15 1.50 1.55 1.75 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats, quoted by the U. S. Department 
of Agriculture, Agricultural Marketing Service, on April 17, 1940: 





Fresh Beef: CHICAGO 
STEER, Choice': 
SP IR. 5. cds re senanes 16.50: 
OE MO 6s vines tccesves ~ é 6.50 i, 50 
. -.. | Pep ERED: is. 00@17.50 
SE HOON sew deesnan ran 16.00@17.50 
STEER, Good? 
EES per ses 14.50@16.50 
 . SRR Rear: 14. 16.50 
SE RS Sa v''v.s aneie aise 14. = 16.00 
a occ cecsescc 14.00@16.00 
STEER, Commercial’: 
SE SS 04.3 cs00ere - 13.50@14.50 
MP HD cc dek jacks ces 13.00@14.00 
STEER, Utility’: 
ok) ee 12.50@13.50 
COW (all weights) : 
COMEPONE oo. obese Toe 12.00@13.00 
MEE Gu Uber s cicn woes chee 11.00@12.00 
SEE <ebUnas one 74) ceaamer 10.50@11.00 
GN SSbENGcascestsuncecd 10.00@10.50 
Fresh Veal and Calf: 
VEAL (all weights)?: 
SS vert woke tcceauss 15.00@16.00 
GEE . panddiniadisbasiccnne 13.00@15.00 
CCR SE TO 11. 13.00 
SRE cscceckonesescses 10.00@11.50 





SE, SDaakcccteteSGtssen. . Sbeime aaah 
WEE geernnsicincpesnwenes 


Fresh Lamb and Mutton: 
SPRING LAMB, (all weights): 


Medium 
Common 


LAMB, Choice: 












38 Ibs. down. 19.50@ 20.50 

39-45 Ibs. . 19.00@20.00 

WUE oops caer eicecces 18.00@19.00 
LAMB, Good: 

38 Ibs. down...........0.. 18.50@19.50 

Up Pe eae 18.00@19.00 

SS I, Shi hcksenceesds 17.00@18.00 
LAMB, Medium: 

OS 2 Se ee 16.00@ 18.00 
LAMB, Common: 

All weights.............+. 15.00@16.00 
MUTTON (Ewe), 70 Ibs. down: 

CE vinicaeceeetsnes «++» 9.00@10.00 
BE. bk caves ciegecsese de 8.00@ 9.00 
CHEN coccccrcescovieveces 7.00@ 8.00 

Fresh Pork Cuts: 
LOINS: 
8-10 
10-12 
12-15 
16-22 
SHOULDERS, Skinned N. Y. Style: 

SIS Te ccccccccoascccone 9.00@ 9.50 
PICNICS: 

GB WM cesicicdceseccess 8.50@ 9.00 
BUTTS, Boston Style: 

BB BB. cccccescccccccccce 11.00@11.50 
SPARE RIBS: 

| ees 8.50@ 9.50 
TRIMMINGS: 

Regular ......cscccssccees 6.50@ 7.00 


BOSTON NEW YORK PHILA, 
bie ine De $17.50 18.00 $17.50@18.50 
$16.50@ 17.50 17.00 17.50@18.50 
17.50 14:00@ 18.00 17.00@18.00 
Seat 16.00@17.50 15.50@17.00 
15.00@ 16.50 iS.so@t 00 15.50@17.00) 
15.00@ 16.50 15.00@17.00 15.50@17.00 
ere Se 14.00@16.00 14.00@15.00 
14.00@15.00 14,00@15.50 14,00@ 15.00 
12.50@13.50 12.50@ 13.50 12,50@13.50 
11.50@12.50 11.50@12.50 11.50@12.50 
16. aa 00 16. } 16.50@18.00 
14.00@16. 7 
12.00: 
10.50 































17.50@18.50 19.00@20.00 

17.00@19.00 17.00@19.00 18.00@19.00 
16.00@17.00 pS ee ee ee ° 
11.00@12.00 et 5 eee ety ° 
10. $006 10.00 .00 UU eee cece 
SE we Satan bbe ° 

16.50@17.50 15.50@16.50 16.00@17.00 
16.50@17.50 15.50@16.50 16.00@17.00 
15.50@ 16.50 14.50@15.50 15.00@16.00 
citlassity 2.0 ate 14.00@15.00 
EP HNO 10.00@11.00 10.00@11.00 
MOOR AD. 2... Lidviweetieaete io - aaaee 
Dea aterah 11.50@12.50 12.00@13.00 


1Ineludes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. *‘‘Skin on’’ at New York and 


Chicago. *Includes sides at Boston and Philadelphia. 





CUDAHY RADIO PROMOTION 


Spot announcements on behalf of 
Puritan “Juicy-Cured” ham, Puritan 
bacon and Tang, the Cudahy Packing 
Company’s new spiced pork product, 
are being broadcast five days weekly 
over 18 CBS stations, the Don Lee West 
Coast network and Station WGN, Chi- 
cago, in an intensive drive tying in with 
other features of Cudahy’s current 
fiftieth anniversary merchandising pro- 
gram. 

A little judicious pruning of the pop- 
ular daytime radio feature, “Bachelor’s 
Children,” sponsored for some time by 


Old Dutch Cleanser, has enabled Cudahy 
to direct the broadcasts to a large and 
highly responsive audience. This pro- 
gram, the last half minute of which is 
now devoted to the announcements, 
ranks among the top ten of all daytime 
radio programs in popularity. 


FRANKFURT MANUFACTURE 


This important process is discussed 
fully in THE NATIONAL PROVISIONER’S 
latest authoritative operating handbook 
for sausage manufacturers, “Sausage 
and Meat Specialties.” 
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Are Your 
Poultry Food Cracklings 


Casting 


Figures don't lie! No one ever 

resurfaced a packing house floor 

with lasting material for less than 

patching the “bad” spots with 

Cleve-O-Cement. Cleve-O- 

Cement is a time-proved product. 

Used all over the world by leading 

packers and dairies. It satisfies because it fulfilis all claims. 

Dries hard as flint overnight, ready for heavy traffic nex? day. 
Stronger in 24 hours than ordinary cement in 28 days. Unaffected 
by freezing temperatures or moisture. Use it on cooling room floors 
while refrigeration is in operation. Will not deteriorate, crack, dust 
or crumble. When properly applied, has a smooth, slip-proof, non- 
porous, waterproof surface. Resists lactic acid. NOT an asphalt 
composition. Write for FREE TEST offer. 


THE MIDLAND PAINT & VARNISH CO. 


9119 RENO AVE. CLEVELAND, OHIO 


CLEVE-O-CEMENT 


What are Your Costs PER TON of meat scrap 
in bags ready for shipment? You probably know 
to the cent. However, if those poultry food crack- 
lings are not being made with Anderson Ex- 
pellers, the chances are they are costing too 
much. In a plant with a tonnage of 1000 tons, 
an Expeller has saved from $1000 to $3000 per 
year through its ability to save $1 to $3 per ton 
on poultry food cracklings in bags. 


How is this accomplished? Expellers, due to their 
automatic nature, reduce the human element to 
a minimum. Pressing labor is cut from 50% to 
75% over batch methods. One man can handle 
three Expellers. It is unnecessary to stack Ex- 
peller cake for cooling. It isn’t necessary to 
season Expeller cake, that means no storage or 
aging. No cake breaker is needed. Expeller 
capacity is very much greater than that of 
other types of pressing equipment. All of these 
advantages combined represent a big saving. 








We have complete facts and figures showing 
the saving by Expeller operations. May we 
send them to you? 


THE V. D. ANDERSON CoO. 


1937 WEST 96th STREET 
CLEVELAND, OHIO 





If your chopping machine 
fails to cut clean, mashes the 
meat, squeezes out the blood, 
or heats unduly, it is quite 
likely that the knife has worn 
away, or bent away, from the 
plate, towards the outer end 
of the blades. 

The cure is to get a HOOK- 
EYE Master Knife and Proc- 
ess Plate. 

The Master Knife can never 
separate from the plate, be- 
cause of its patented pivot 
back (see illustration). 


X-ray view showing 
patented, pivot back, 
from which pressure 
is distributed uniformly 
over the entire length 
of the replaceable, 
self-sharpening blade. 


Send trial order, specifying make of machine and type of 
plate desired, to the Atlantic Service Co. Inc., 711 Cones 


Avenue, Brooklyn, N. Y. 





ATLANTIC SERVICE COMPANY, inc 





The National Provisioner—Apri! 20, 1940 








Tallow, Greases Advance on 
Lard Upturn; Offerings Few 


Increases range from %4@'c; in- 
quiries fair—European war develop- 
ments contribute to rise — Soapers 
absorb an estimated 1,500,000 lbs. tal- 
low—By-products generally higher. 


TALLOW.—The tallow market was 
active and firmer at New York the past 
week, extra selling at 5c delivered and 
bid, an advance of 3c on the week and 
an upturn of %c from recent low levels. 
It was estimated that the large soapers 
absorbed approximately 1,500,000 Ibs. 
The demands were stimulated by ad- 
vancing lard prices, with loose lard up 
about 1c per Ib. from recent lows. 
Strength in other oils, brought about by 
the European war developments, and 
advancing freight rates, which increased 
the cost of imported materials, ac- 
counted for the market’s action. The 
absorption of tallow this week created 
a situation where most producers now 
have their output sold up to the end of 
May; as a result offerings became 
scanty at the new levels, with producers 
inclined to look on and hold for still 
better prices. 

At New York, edible was quoted at 
5% @5%c nominal; extra, 5c delivered, 
and special, 4%c nominal. 

Strength, based upon firmness in lard 
and surrounding markets and a marked 
tightening of offerings, characterized 
the tallow market at Chicago this week. 
Trading has been primarily in scattered 
tanks, with producers inclined to raise 
their ideas and sit tight in the light of 
current strong market conditions. 
There was a further restriction of tal- 
low offerings on Thursday with the 
additional upturn in lard. Toward end 
of week, bids of 5c, Chicago and Cin- 
cinnati, were being made for prime. 
Held around 4%c early in week, special 
and No. 8 tallow gained further 
strength, bids of 4% being made on 
Thursday for special, which was offered 
in a limited way at 5c, Chicago, and 
No. 3 reported sold same day at 4%c, 
Southeast point. Quotations at Chicago 
on Thursday were as follows: 


EEE ene 2 
EEE, Scchaetvewnhipsbeds-acaaes 5 @ 
Prime packers .. 

Special tallow 

No. 1 tallow 


STEARINE.—While no particular 
business developed in stearine at New 
York, the market rose %c on scanty 
offerings and better prices in the West. 
Oleo was quoted at 6c, New York. There 
were reports that sales were made from 
the West to Jacksonville, equal to 6c. 

At Chicago, the market was moder- 
ately active and steady. Prime oleo 
was quoted at 5%c net, or unchanged. 

OLEO OIL.—Interest was limited 
and routine at New York and prices 
were without change. Extra was 
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quoted at 7c; prime, 6%@6%c, and 
lower grades, 6% @6%c. 

At Chicago, demand was moderate 
and the tone steady. Extra was quoted 
unchanged at 7c. 

LARD OIL.—Demand was moderate 
at New York and prices steady to firm, 
due partly to a better tone in raw ma- 
terials. No. 1 was quoted at 8c; No. 2 
7%c; extra, 8%c; extra No. 1, 8%c; 
winter strained, 8%c; prime burning, 
914¢, and edible, 8%c. 

Lard oil quotations at Chicago were 
as follows: No. 1, 7%c; No. 2, 7c; 
extra, 84c; extra No. 1, 8c; extra win- 
ter strained, 8%4c; special No. 1, 75%c; 
prime burning, 9c; and prime inedible, 
8%c. Acidless tallow oil was quoted at 


T%e. 
(See page 37 for later markets.) 

NEATSFOOT OIL.—The market was 
quiet but steady at New York. Cold test 
was quoted at 17%c; extra, 8%c; No. 1, 
8c; pure, 138%4c, and prime, 8%c. 

Neatsfoot oil quotations at Chicago 
were: Cold test, 17c; extra, 8c; No. 1, 
7%c; prime, 8%c; and pure, 12c. 

GREASES.—The stronger price situ- 
ation in competing and other commodi- 
ties brought about a little more demand 
and a firmer market for greases this 
week. Yellow and house at New York 
sold at 45gc, up %c from the previous 
week, but buyers were slow in following 
the advances. There were no particular 
offerings from producers, and only mod- 
erate quantities appeared to have 
changed hands. Export demand has 
been interrupted by the spreading of 
the European war, but during the past 
week or so, about 100,000 Ibs. of greases 
cleared for export from New York alone. 
The improvement in tallow, the upturn 
in lard, and a well sold up position on 
the part of grease producers furnished 
the market with a sound background. 


At New York, choice white was 
quoted at 5@5%c; yellow and house, 
454 @4%c, and brown, 4% @4%c. 

Greases made a steady advance at 
Chicago this week, encouraged by lim- 
ited offerings and a general upturn in 
lard and allied markets. Early in week, 
a bid of 4%c, Chicago, was made for 
white grease, with 5c asked; sales were 
recorded later in week at the latter fig- 
ure, which was being bid on Thursday. 
Tank of B-white grease sold at midweek 
at 4%c, Chicago. Inquiry has remained 
fair throughout the week. Yellow 
grease recorded a rise of about 4c dur- 
ing the week, selling on Monday at 4%c, 
Chicago, prompt, and 4%c, Chicago, by 
midweek. Thursday’s quotations at Chi- 
cago were: 
Choice white grease 
A-white grease 
R-white grease 4% 
Yellow grease, 10-16uf.f.a................ 4% 


Yellow grease, 16-20 f.f.a.............00. 4% @4% 
Brown grease 


5% 
4% 


BY-PRODUCTS MARKETS 
Chicago, April 18, 1940. 
By-products considerably stronger 
this week in sympathy with allied mar- 
kets. Offerings, in general, rather re- 
stricted, 
Blood 


Dried blood quoted above last week, 
with last sales reported at around $2.75 
and sellers’ ideas ranging as high as 


$3.00. 
Unit 
Ammonia 


Wngneeend « oc cccccccccccccoseeccosseeses $2.75@2.85 
Digester Feed Tankage Materials 
This market firmer; offerings limited. 
Sales of 11-12% tankage reported in 
range indicated. 
Unground, 11 to 12% ammonia 


Unground, 6 to 10%, choice quality.. 
Liquid stick 


Packinghouse feeds very strong and 
sales heavy; stocks reported fairly well 
sold up. Advance of $5.00 this week on 
digester tankage and special steam 
bone-meal; meat and bone scraps 


higher. 
Carlots, 


60% digester tankage 
50% _— and bone scraps 
Blood-m 

Special po bone-meal 


Bone Meals (Fertilizer Grades) 
Market quiet and unchanged. 





Steam, ground, : & 50 
Steam, ground, 2 & 26 


Fertilizer Materials 
Fertilizer materials steady to stronger. 


Per ton 


High a tankage, ground, 


Cracklings stronger again this week. 
Quotations based on trading reported 
Thursday. 


Per ton 

Hard pressed and expeller unground, 

up to 48% protein (low test) 

above 48% protein (high test) 
Soft prsd. ag ac. grease and 

quality, to 
Soft prsd. beef, ac. grease and 

quality, ton 


Gelatine and Glue Stocks 
Quiet and unchanged market. 


Calf trimmings 

Sinews, pizzles 

Cattle jaws. skulls and knuckles 
Hide trimmings 

Pig skin scraps and trim, per Ib., l.c.1. 


Bones and Hoofs 


No changes reported from last week’s 
quotations. 


Blades, buttocks, shoulders & thighs. . 
Hoofs, w! 


Some additional firmness reported in 
summer coil dried and cattle switches. 


Winter coil dried, per ton 
Summer coil dried 
Winter processed, black, 1 
baer 

Sum 

Cattle owibenes 





FERTILIZER PRICES 
BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per ton, basis ex- 
vessel Atlantic ports, April to June, 1940. -$28. 00 
Blood, dried, 16% per unit 
Unground fish scrap, dried, 114% ammonia, 
16% B. P. L., f.0.b. fish factory...... 3.25 & 10c 
Fish meal, foreign, 114%% ammonia, 10% 
B. P. L., ¢.i.f. 52 
April stlipmant.. 
abe wy we acidulated, 1% eemeered 
A f.o.b. fish factories.......... 
soda hema. per net ton: bulk, April to — 
1940, inclusive, ex-vessel Atlantic and Gulf 
ports 27.00 
TN: dtndicheddtupewaimens tens an ae 
Si titastvetudccescesseetéens GE 
Fertilizer tankage, ground, 10% on, 
0% B. P. L. bulk 5 & 10¢ 


o B. P. L, bulk 


Phosphates 


Foreign bone meal, steamed, 3 and 50 bags, 
SAMs Gint oh ne 4 demise slesicnne tee’ es eats 

Bone meal, raw, 414% and 50%, 
per ton, c.i.f 

Superphosphate, bulk, 
ton, 16 flat 


Dry Rendered Tankage 


50/55% protein, 


y ; ks tees én weeseea oes 7: 
60% protein, 


PS Sen vecetesitsacieesee 


EASTERN FERTILIZER MARKETS 


New York, April 17, 1940. 

All markets strengthened the past 
week and trading was more active than 
it has been in some time. A number of 
cars of tankage were sold at $2.75 and 
10c, f.o.b. New York, and sales of blood 
were made at prices up to $2.85, f.o.b. 
New York, which is the present market. 


Cracklings were fairly active and they 
are now holding at 72%4c, f.o.b. New 
York, with sales at this figure. 


Fertilizer manufacturers are shipping 
fertilizer out rather freely and are ex- 
pected to enter the market for additional 
materials. 


COTTONSEED PRODUCTS 


Cottonseed received at U. S. mills 
for the eight months ended March 31, 
1940, totaled 3,973,035 tons; for the 
same period in 1939 the total was 4,026,- 
653 tons. Cottonseed crushed from 
August 1 to March 31 totaled 3,777,306 
tons in 1940 and 3,940,523 tons in 1939. 
Amount on hand at mills March 31 
totaled 316,355 tons in 1940 and 518,740 
tons in 1939. 


Cottonseed products manufactured, 
shipped out and on hand: 
Aug. 1, 1939 fo Aug. 1, 1938 to 
Mar. 1, 1940 Mar. 1, 1939 
CRUDE OIL: 
Produced, Ibs...... 1,192,906,740 
Shipped out, Ibs. ..1,176,972,827 


On hand, Ibs., 
Mar. 3 *186,124,476 


1,198, 700,924 
1,090,932,523 


171,279,046 


REFINED OIL: 
Produced, Ibs 1,012,446,981 
On hand, Ibs., 

Mar. 31 643,947,051 


CAKE AND MEAL: 
Produced, tons 
Shipped out, tons. . 
On ey tons, 

31 


995,346,567 
642,348,766 


’ 1,729,897 
1,649,044 1,749,416 
175,769 195,092 
onan 137,286,113 Ibs. held by refining and 


manufacturing La any gy | and in transit to 
refiners and consumers Aug. 1, 1989 and Mar. 31, 


tIncludes 31,159,343 Ibs. held by refiners, brokers, 
agents and warehousemen at Places other than re- 
fineries and manufacturing establishments and in 
transit to shortening manufacturers, etc. 
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Oil Futures Advance With 


=; Mave Speculative Interest 


Prices move up as trade broadens on 

the spread of war, stronger lard mar- 

ket and unfavorable cotton weather in 

South—Cash trade improved—Other 
oils stronger. 


at New York enjoyed broader 

trade during the past week and 
displayed a stronger tone. Prices moved 
into new high ground for the current 
recovery, and at the high point showed 
gains of nearly %c per pound over the 
season’s lows. Spread of the European 
war brought more speculative buying 
power into the market; the advances 
were aided materially by unfavorable 
weather conditions in the South and 
strength in other markets, particularly 
the upturn in lard. 

There has also been some improve- 
ment in cash demand for oil and shorten- 
ing and little pressure on futures, ex- 
cept for speculative realizing on a scale 
upward. Liquidation in the May de- 
livery prior to tender day and trans- 
ferring of May to the later months 
widened the discount on the nearby 
position to 17 points under September 
and October. December oil came on the 
board this week and traded moderately 
between 7.19 and 7.22. 


There was no improvement in export 
interest in cotton oil, although some ex- 
port business passed in other edible oils, 
but the trade is convinced that the 
United Kingdom must sooner or later 
buy edible fats here. 

Cash interests report very fair busi- 
ness this month and there are predic- 
tions that April consumption may run 
around 300,000 bbls. compared with 
205,000 bbls. in 1939. 


COCONUT OIL.—Moderate demand, 
strength in competing oils, and a tight 
freight situation, resulted in higher 
prices for coconut oil. At New York, 
bulk oil sold at 3.15c, with sellers later 
asking 3%c. The Pacific coast market 
was 8c nominal. 


CORN OIL.—Small sales were re- 
ported at 6%c, Chicago, but offerings 
continued scanty. 


Cl". oil futures market 





OLEOMARGARINE 


F. 0. B. CHICAGO 


White domestic vegetable 
White animal fat 
Water churned pastry 


White ‘‘nut’’ t 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. Val- 
ley points, prompt 
White deodorized, in bbls., f.o. b. Chgo. . 


Pp si 
points 
Soybean oil, t.0.b. mills 
Corn oil, in tanks, f.o.b. mills. 
Coconut oil, sellers’ tanks, f.o. b. coast. 
Refined coconut, bbis., f.o.b. Chicago 


SOY BEAN OIL.—Sales were re- 
ported at 5%c, Decatur, and 5%c, Ohio 
points. There were later sales and bids 
at 546c in the market for oil right 
through to September. 


PALM OIL.—Conditions were more 
or less nominal in this market at New 
York, the freight space situation being 
the most important factor. Nigre was 
quoted at 4%c in drums and 3c in 
tanks and Sumatra at 3c in tanks and 
2%3¢c in bulk. 


OLIVE OIL FOOTS.—The market 
was quiet but steady at New York, 
Nearby foots were quoted at 7%c and 
forward at 748. 


PEANUT OIL.—Sales were reported 
Wednesday at 6%c from the Southeast. 


COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednes- 
day at 6c bid; Texas 5% @5%c nominal 
at common points, and Dallas, 5% @6e 
nominal, 


Futures market transactions for the 
week at New York were: 


FRIDAY, APRIL 12, 1940 
—Range— —Cl 
High Low Bid 
April 675 
May . 681 
June .. 
July 
August ..... 
September .. 
October .... 
November .. 


Sales 81 contracts. 


695 


702 


SATURDAY, APRIL 13, 1940 
oe 675 
683 


September .. 
696 


October .... 
November .. 


Sales 59 contracts. 
MONDAY, APRIL 15, 1940 


698 


695 

340708 

September . 52 710 

October .... 17 708 
November .. 


Sales 129 contracts. 


TUESDAY, APRIL 16. 
May. oe” ae 700 697 
June ....006 os an nee 
SP scocsee 713 707 
August ° aan 


September .. 88 
October .... 35 
November .. .. 
December .. 8 


Sales 188 contracts. 


722 06718 

WEDNESDAY, APRIL 17, 1940 
700 = 698 8B 

Til = 703 

7ié6 = 708 

717 


November .. ine 
721 


December .. 7 
Sales 179 contracts. 


720 


THURSDAY, APRIL 18, 1940 
698 707 
712 716 


712 723 
717 TA 
724 73 


107 
July 718 
September .. 724 
October .... 


December .. 13 


(See Page 37 for later markets.) 
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CASING IMPORTS AND EXPORTS 


Foreign trade in casings during Feb- 
ruary is reported as follows by the U. S. 
Department of Commerce. 


IMPORTS 


Sheep, lamb 
Other, 
Ibs. 


Turk 

ow *Fealand 60 

FROM 2 occ ccccccccccecssccese & 55, "508 
Argentina \ 


Chile 

British India 
Uruguay 
Morocco 

Algeria 

United Kingdom 


Other 


on eke 
Greece 
Un. of So. Africa 


. 612,721 
Value ... $689,408 
EXPORTS 


Hog, Beef, Other, 
Ibs. Ibs. Ibs. 


United Kingdom....... 886,279 64,548 33,568 
Australia 164.6 8,400 10,989 
Italy 102,978 

New Zealand ,659 

Un. of S. Africa 

Sweden 

Netherlands 

Belgium .. 

Oth. Portuguese Africa. 

Switzerland 


Netherland “Indies..... 
Spain 

Denmark 

Panama, Canal Zone. 
ee 


Total ...........++1,146,637 340,994 
f 5 $58,952 


YARDAGE ON DIRECTS UPHELD 


Packers will have to continue paying 
yardage charges on direct shipments 
unloaded in the Chicago Union Stock 
Yards, the Interstate Commerce Com- 
mission decided last week in dismissing 
No. 27862, Swift & Company et al. vs. 
Alton, et. al. The commission found 
that the railroad’s failure to provide a 
free means of egress for direct ship- 
ments transported to the yards had 
not resulted in an unreasonable prac- 
tice. The commission pointed out the 
practice of yardage assessment had 
existed for 70 years. 


"LARD OIL" NOW "GREASE OIL" 


Effective April 15, the term “lard 
eil,” as applied to No. 1, No. 2, extra, 
extra winter strained, etc., was dis- 
carded by Midwestern packers in favor 
of “grease oil.” A comparison of the 
terminology used within the former and 
new classifications will appear in an 
early issue of THE NATIONAL PRO- 





NRE 


ANNOUNCE THAT FEARN MAN 
REAL QUICK ....MEANS A LOT 
TO US, THE BOSS SAYS ! 





Fearn salesmen mean more business for you. 
Your individual problems are also theirs. The 
products they offer are important, yes, but not 
more important than their helpful service. Next 
time he calls..." see that Fearn man right away.” 


an Laboratories, Iie. 


Manutacturing- Spe cialists to the Meat Packing adsl 





You can get higher prices for your tallows 
and greases by using NUCHAR Activated Car- 
bon in the rendering and refining kettles. Many 
packers have raised the grade of their lard, 
tallow and greases so that they sell for % to 
% cents per pound more by using small amounts 
of NUCHAR regularly. 


PR Si nie | 


VISIONER. ete INDUSTRIAL CHEMICAL SALES 


° ° 230 Park Avenue 
Careless work in hog scalding costs Buti 


money. Read “PORK PACKING,” The Na- “sige 
tional Provisioner’s pork handbook. 
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HIDES AND SKINS 





Light trade in packer market—March 

steers steady, with 4c advance paid 

for April native steers—Extreme light 

natives up #4c—Bulls up .c—Packer 
calf ‘4c higher bid. 


Chicago 


PACKER HIDES.—Only a light scat- 
tered trade was reported this week in 
the packer hide market, sales of a little 
over 15,000 hides coming to light so far, 
at varying prices, depending upon take- 
off. The market in general appears 
strong, due to the closely sold up posi- 
tion of packers on the late winter hides 
and the probable broadening of demand 
when late April hides are offered, but 
it is very difficult to quote the market 
during this transitional period when 
going from winter to spring take-off. 

Light stock continues to show inde- 
pendent strength, due in -good part to 
the present prices for calfskins and the 
consequent demand for anything suit- 
able for side upper leather. Extreme 
light native steers moved up %c on 
successive sales. Mar.-Apr. native steers 
sold %c over price paid last week at 
New York for straight Aprils. Bulls 
sold in a small way at %c up. 

Packers still hold possibly a couple 
weeks production of prior to April hides 
at scattered points and are desirous of 
moving these before putting out offer- 
ings of straight April take-off; buyers, 
on the other hand, feel that by waiting 
as long as possible their chances of 
securing April hides will improve. 

Tanners bought 2,000 Feb.-Mar. na- 
tive steers at 12%c and straight Mar. 
available this basis; the Association 
sold 1,000 Mar.-Apr. natives at the 
week-end at 12%c; 750 Apr., and 800 
Mar.-Apr. native steers sold at 13%c. 
The Association sold 1,000 Mar.-Apr. 
extreme light native steers at the week- 
end at 14%c, or %c up; a packer sold 
500 Mar.-Apr. early this week at 14%4c, 
and 3,200 Feb. to April extreme light 
native went to a tanner later at 14%c, 
these being very scarce. 

Tanners bought 4,000 Feb.-Mar. butt 
branded steers early at 12%c, and 
straight Mar. are available this basis, 
while Apr. butts are salable at 138c. 
Mar. Colorados are available at 12%c, 
last paid. March heavy Texas steers 
are quotable at 12%c, and light Texas 
steers around 12%c nom.; extreme light 
Texas steers are quotable 12% @13c. 


Heavy native cows last sold at 12%c 
for Mar. take-off. One packer sold 1,500 
Cleveland Feb.-Mar. light native cows 
early at 13%c; offerings are limited 
and, while 13%c is not definitely bid at 
the moment, packers have ideas up to 
14%c for anything from a light aver- 
age point. Mar. branded cows last sold 
at 12%c, and it was indicated that a 
few Aprils have moved quietly since at 
138¢. 


The Association sold 800 Apr. bulls 


basis 9%c for native bulls and 8%c for 
brands; packers ask another 4c up. 

Withdrawals from Exchange ware- 
houses have been light, totalling only 
8,458 hides for the first 16 days of 
April. 

OUTSIDE SMALL PACKER HIDES. 
—Outside small packer all-weight na- 
tives of Mar. take-off are salable in a 
range of 12@12%c, selected, Chgo. 
freight, depending upon avge. weight, 
with Apr. hides probably %4@%c more; 
packers usually ask around 12%c for 
heavy average stock, with light hides 
held higher. Couple cars Mar.-Apr. 
take-off, 51-52 lb. avge., moved at 12%c, 
selected, f.0.b. mid-east point. 

PACIFIC COAST.—Last reported 
trading in the Coast market, previous 
week, was at 11%c for Mar. cows and 
lle for steers, flat, f.o.b. Los Angeles; 
bids this basis were later declined. 


FOREIGN WET SALTED HIDES.— 
There was an active trade in standard 
steers in the South American market 
early in the week at %c reduction for 
the seasonably less desirable hides now 
available in that market. Early in the 
week, 4,000 Wilson steers, 3,000 San- 
sinenas, 2,500 Smithfield’s, 6,500 La- 
Platas, 2,500 Rosario Santa Fe steers, 
and 2,000 LaBlancas all sold to the Uni- 
ted Kingdom at 90 pesos, equal to 13%e, 
c.if. New York, as against 92 pesos or 
13%¢ paid late last week. Later, 4,000 
more Smithfield steers sold also at 90 
pesos or 13%c. There were reports 
early in the week of severe rain and 
windstorms, together with floods on the 
River Plate, with word later that the 
flood waters were receding. 


COUNTRY HIDES.—The apparently 
firm position of the packer hide market, 
especially on light average hides, en- 
courages holders of country hides and 
offerings in general are limited and 
firmly held. Untrimmed all-weights 
have sold recently up to 11c, flat, equal 
to 11%@11%e¢e selected, del’d Chgo. 
Heavy steers and cows are quoted 
around 9%c, trimmed, reported paid, 
but slow. Buff weights are quoted 
around 11%c trimmed, although not 
overly active. Good trimmed extremes 
sold at 14c early this week and gener- 
ally quoted this basis. Bulls quoted 
around 7c flat. Glues around 9@9%c 
flat. All-weight branded hides quoted 
10@10%c flat, trimmed. 

CALFSKINS.—The packer calfskin 
market is stronger but trading is 
awaited on a sufficient scale to define 
values. One packer sold 15,000 Mar.- 
Apr. northern heavy calfskins at 28c, 
this being %c over last confirmed trad- 
ing, but this bid was declined by couple 
other packers for Apr. heavies, sellers 
talking 29c. Bids of 2lc, or %e over 
last trading price, were also declined 
for light calf under 9% Ib., and pack- 
ers seem inclined to wait and appar- 
ently are not offering the lights. 


The city calfskin market is in a simi- 


lar position, due to lack of offerings, 
The 8/10 lb. city calf last sold at 17%e 
but bids of 18c and also 18%c have been 
reported, with collectors withholding 
offerings; bids of 23%c, or %c up, have 
also been declined for 10/15 lb., with 
no offerings. Outside cities, 8/15 lb, 
quoted 1944@20%éc nom.; straight coun- 
tries 1542@1é6c flat. A car Chgo. city 
light calf and deacons is offered at 
$1.40, and bids have been advanced from 
$1.20 to $1.35 without trading. 

KIPSKINS.—With packers closely 
sold up on Mar. kips, there is little op- 
portunity for trading pending offerings 
of Apr. skins and higher prices will un- 
doubtedly be asked. Last trading, previ- 
ous week, was at 20c for a car mostly 
Mar. northern native kips; on this basis, 
over-weights are nominal at 19c for 
northerns, with southerns a cent less, 
and brands nominal around 17c. 

There have been inquiries for city 
kipskins but none offered and market 
quoted nominally 18@18%c. Outside 
cities quoted around 18c; straight coun- 
tries about 15c flat. 


Packer regular slunks are quiet, Mar, 
production having moved several weeks 
back at $1.05; hairless sold in a small 
way at 55c. 

HORSEHIDES. — Trade has _ been 
slow, with some objection by buyers to 
asking prices, but scattered sales re- 
ported at fully steady prices. Good city 
renderers, with manes and tails, quoted 
$5.25@5.30, selected, f.o.b. nearby sec- 
tions. Ordinary trimmed renderers 
range $5.00@5.10, del’d Chgo.; mixed 
city and country lots steady at $4.60@ 
4.75, Chgo., according to lot. 

SHEEPSKINS.—Shearling _ produc- 
tion is increasing and some houses are 
keeping sold ahead; one packer reports 
moving several cars this week at un- 
changed prices for that seller of $1.35 
for No. 1’s, 90c for No. 2’s and 40c for 
No. 3’s; other sellers quote around 80c 
for No. 2’s and 37%c last paid for No. 
3’s, comprising the bulk of present pro- 
duction. Pickled skins appear firm, de- 
spite talk of various asking prices; one 
house sold a car of old lambs this week 
at $5.75 per doz. packer take-off. Offer- 
ings of new lambs light, some houses 
not pulling. Packer wool pelts quoted 
$2.35@2.50 per cwt. live basis, with 
sales reported in this range; outside 
small packer pelts around $2.10 per 
ewt. live basis. California spring lambs 
quoted $1.35@1.40 per cwt. live basis. 


New York 


PACKER HIDES.—There has been 
no trading reported in the New York 
market since the movement to a trader 
previous week of a car each of Apr. 
butt branded steers at 13¢ and Colo- 
rados at 12%c, mentioned last week. 
Other packers have declined bids that 
basis and appear in no hurry to offer 
Apr. hides. 

CALFSKINS.—The calfskin market 
is stronger and fair advances were paid 
on scattered sales. Collectors’ holdings 
are said to be light, due to recent quiet 
trading. Collectors sold 1,500 of the 
4-5’s at $1.35; 5-7’s nominal around 


The National Provisioner—April 20, 1940 








ngs. 
Yee 
een 
ling 
lave 
vith 
lb., 
un- 
city 
| at 
rom 





$1.55, and 7-9’s around $2.50. Packers 
sold 5,000 of the 7-9’s at $2.90, or 15c 
over last previous sale; 3,000 packer 
12/17 veal kips sold at $4.80. 


NEW YORK HIDE FUTURES 


Saturday, Apr. 13.—Close: June 
14.06@14.10; Sept. 14.35; Dec. 14.60 b; 
Mar. 14.83 b; 41 lots; 4@7 lower. 

Monday, Apr. 15.—Close: June 14.15@ 
14.18; Sept. 14.41@14.43; Dec. 14.65; 
Mar. 14.88 n; 94 lots; 5@9 higher. 

Tuesday, Apr. 16—Close: June 
14.15@14.18; Sept. 14.40@14.44; Dec. 
14.65 b; Mar. 14.88 n.; 100 lots; 3 lower 
to 3 higher. 

Wednesday, Apr. 17.—Close: June 
14.16; Sept. 14.42@14.43; Dec. 14.70; 
Mar. 14.93; 73 lots; two lower to five 
higher. 

Thursday, Apr. 18.—Close: June 
13.88; Sept. 14.15@14.16; Dec. 14.38@ 
14.89; 275 lots; 27@32 lower. 

Friday, April 19.—Close: June 13.93 
@13.95; Sept. 14.21@14.24; Dec. 14.45n; 


Mar. (1941) 14.68 n; 160 sales; 5@7 
higher. 
TALLOW FUTURE TRADING 


Mon., Apr. 15.—Close: May and July 
4.75 bid. 

Tues., Apr. 16.—Close: May and July 
4.90 bid. 

Wed., Apr. 17.—Close: May 4.90 b; 
July 5.00 b. 

Thurs., Apr. 18.—Close: Apr. 5.00 b; 
May and June 5.05 b; July 5.10 b; 2 
sales. 

Friday, Apr. 19.—Close: May and 
July 5.00 b. 


FSCC BUYS SMOKED PORK 


FSCC announced on April 19 that it 
had purchased 1,862,500 Ibs. of smoked 
pork products, consisting of 391,000 Ibs. 
of smoked hams, 604,500 Ibs. of smoked 
pienics and 867,000 lbs. of smoked bacon. 
The purchase of the smoked pork is 
the first to be made under extension of 
the pork products buying program an- 
nounced on April 6. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to April 18, 1940: 
To the United Kingdom, 166,156 quar- 
ters; to the Continent, 262 quarters. A 
week ago, to the United Kingdom, 
86,956 quarters; to the Continent, 18,734 
quarters, 






MEAT AND LARD EXPORTS 


Exports through port of New York 
during week ended April 18, totaled 


47,525 Ibs. of lard. 
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WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Lard was strong the latter part of 
the week, with less pressure on hogs 
and hedges but developed overbought 
condition on Friday and reacted sharply 
as stop-loss orders caught. Hogs were 
quoted at $6.00 at Chicago, equal to 
year’s high. 


Cottonseed Oil 


Cotton oil reacted with lard. Trade 
was mixed and cash business moderate. 
Crude, 6%c for Southeast and Valley; 
5% @5%c, Texas. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
May, 6.98; July 7.02; Sept. 7.09@7.10; 
Oct., 7.11; Dec. 7.18@716; 217 lots; 
closing steady. 


Tallow 
New York extra tallow was quoted at 
5e Ib. bid. 
Stearine 
Stearine was quoted 6c Ib. 


Friday's Lard Markets 


New York, April 19, 1940.—Prices are 
for export. Lard, prime western, 6.90@ 
7.10c, middle western, 6.80@7.00c; city, 
6% @6%c; refined continent, 7%c; 
South American, 7% @7%c; Brazil 
kegs, 74@7%c; shortening 9%c. 





CURED PORK PRICES 


Prices at Chicago, March, 1940, re- 
ported by U. S. Dept. of Agriculture: 


Mar., Feb., Mar., 
1940 1940 1939" 


Hams, smoked, reg. No. 1— 


OBO TR BF... cc cisccces $18.38 $18.50 $23.00 
10-39 TS. AV... 0. ceccce 17.50 17.88 22. 4 
Te ee eee 16.50 17.00 1.50 
Ts  ) See 16.38 16.50 21.00 

Hams, smoked, reg. No. 2— 

8-10 Ibs. av............ 17.12 17.50 21.00 
I-28 TM. BV..00 6c cece 16. 16.50 20.50 
rr. | Se See 15.12 15.50 19.50 
14-16 Ibs. av............ 15.12 15.38 19.50 

Hams, smoked, skinned, No. 1— 
pO Ee ree 16.50 16.69 21.00 
TOTO WS. OV... 5 een csee 16.50 16.69 21.00 
Hams, smoked, skinned, No. 2— 

|. 8 Se Saas 15.25 15.88 19.00 

pS ree 15.25 15.88 19.00 
Bacon, smoked, No, 1 dry cure— 

22 Seer. 16. 7.00 21.70 

RS 15.31 15.44 20.70 
Bacon, smoked, No. 2 dry cure— 

Re 13.38 13.50 18.20 
ye ee ee 12.50 12.50 17.70 


Picnics, smoked, 
Us nly aks ce ren 


Backs, dry salt, 


8 ee 5.56 5.38 7.20 
LARD— 

Refined, H. W. tubs.... 6.54 6.66 7.52 

Substitutes ............. 9.62 9.50 9.25 

Refined, 1 Ib. cartons.... 6.54 6.66 7.78 





CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Apr. 19, 1940, with com- 


parisons: 
PACKER HIDES 


Week ended Prev. Cor. week, 
Apr. 19 week 1939 
Hvy. nat. strs.12%@13% 12%@13 @ 9% 
— esa ‘ex, 
esecses 12%@13 12% @13 9%@ 9% 
Hey. putt brnd’d 
BEB. cocccce 12% @13 12% @13 9K%@ 9% 
mz. Col. 
Gs ocaavcs 124% @12% 124%@12% @9 
Ex-light Tex 
ee 12% Hd Siz g 9 
Brnd’d cows. .12% 12%n 9 
Hvy. nat. 


COWS .ccece 12 13 8 9 
Lt. nat. cows.13 14 134%@13 9 9% 
Nat. eee i. 


a 8 2 21 16%@17 
Kips, nat..... 20 

Kips, ov-wt. 19n 19n 11 
Kips, gl 17n 17n 10 
Slunks, 1.05 1.05 80 
Slunks, ue. 1155 80 60 @85 


Light native, butt branded and Colorado steers 
le per Ib. less "than heavies. 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts...12 12% 12 12% 8%@ 9 
Branded ..... 11 12% 11%@12 8 81g 
Nat. bu 8% 8 8 6 
Brnd’d bulls.. 7 8 7 7 5 
Calfskins 18% @23%b 17% @23 13% @15 
Gi cptinaed 18 18%n 8n lin 
Slunks, reg. 95n 750 
Slunks, hris.. @50n 50n 30n 
COUNTRY HIDES 
Hvy. steers.. @ 9% o% 6 6 
Hvy. cows.... 9 a 6 oe 
aa 11%@11 7 ra 
Extremes .... 14 ett 9 9 
} ERE @7 gu 5 @ Hs 
Calfskins ....15%@16 10 @10 
Kipskins ..... @15 . ais 9 
Horsehides ...4.60@5.30 2.30@8. 


Pkr. sinerige. -1.30@1.35 1.30@1.35 70 @T75 
Dry pelts..... 14 @15n @15% @13 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended April 13, 1 were 6,266,- 
000 Ibs.; previous week 5,497,000 Ibs.; 
same week last year, 4,553,000 Ibs. Jan. 
1 to date, 82,626,000 Ibs.; same period 
last year, 80,027,000 Ibs. 

Shipments of hides from Chicago for 
week ended April 18, 1940, were 4,614,- 
000 Ibs.; previous week 4,031,000 Ibs.; 
same week last year 6,957,000 Ibs.; Jan. 
1 to date, 64,790,000 Ibs.; same period 
last year, 62,342,000 Ibs. 


ANIMAL FAT IMPORTS 


Imports of animal fats and oils dur- 
ing February, 1940, and their value, 
were as follows: 


Quantity Value 

Inedible tallow, Ibs........ 1,752 $ 46 
Tankage, tons............. 2,343 062 
Wool NS 5 foc 5..0- wel 978 18,315 
Stearic acid, Ibs........... 145,814 1,090 
Whale oil, gal............. 9,189 4,564 

oil, gal.. ERECT 6,676 
Cod liver oil, “gal.. PAR an MME 120,764 119,847 
Other fish oil, te ia eee 464 96 


CHICAGO HIDE FUTURES 


Futures market inactive, June —_ 
not open yet. 
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Kroger Opens Another 
Beef Tendering Plant 


HE opening of a new beef tender- 

ing plant at Chicago by Kroger 
Grocery & Baking Co. was observed 
with an open house on April 13, 14 and 
16, when several hundred of the com- 
pany’s employes inspected the new unit 
after enjoying a dinner at the Hotel 
Sherman featuring steaks aged by the 
Tenderay process. 

Merchandising of the Tenderay beef 
began this week with large-space news- 
paper advertisements, window displays 
and radio publicity. The Tenderay proc- 
ess was explained at luncheons staged 
for the press and women’s clubs. 

Located on the first floor of the Chi- 
cago Cold Storage Warehouse Co. build- 
ing, the plant is the third of its kind 
established by the Kroger company. 
The earlier units are now in operation 
in Cleveland and Cincinnati. The proc- 
essing room, heart of the new plant, 
has a capacity of 300 cattle per week. 


A battery of 60 sterilamps protects 
beef while it is hanging in the proc- 
essing room, which measures 65 by 20 
ft. by 14 ft. high. The room is main- 
tained at a dry bulb temperature of 60 
degs. F. and relative humidity of 88 to 
90 per cent. Forequarters remain in 
this room 48 hours and hindquarters 72 
hours before removal to chill room. 
No slaughtering is done at the plant. 


VIEW IN PROCESSING ROOM OF NEW TENDERAY PLANT 


L. J. Gibbas (left), engineer from the Kroger general offices at Cincinnati, and George 

Ehemann, meat buyer for the Kroger Chicago branch, looking over processing room of 

the new Tenderay plant opened by the company at Chicago. The room, equipped with 
60 sterilamps, can handle 300 cattle per week. (National Provisioner Photo.) 


Chill room capacity is about one-third 
that of processing room, as the meat 
is left there only about 24 hours. The 
chill room contains no sterilamps. A 
dry bulb temperature of 35 degs. F. and 





New 
GLOBE ROTO-CUT 


Meat Processor 


CUTS © MIXES AND EMULSIFIES 


IN SINGLE 


Finer product faster and at lower 
cost is the boast of this new 
ROTO.-CUT. Fits any proc- 
essing method . . . cuts fine emul- 
sions or coarse products in one 
operation! Makes every variety of 
sausage in from 30 seconds to 5 
minutes per batch with large sav- 


OPERATION 


ings. 
The Roto-Cut employs the “draw cut"’ method of cutting meat. Blades drawn 
through the meats cut evenly, cleanly and without pressure, retaining natural oils and 


juices. Cuts fresh and solid frozen meats. 


eliminating grinding, crushing and chopping, binding quality is improved, 


B 
pa. i cutting results and a superior product is 


any other method. For 


uced. Yield is increased from over 


perfect satisfaction, it's the ROTO-CUT/ Get the facts now! 


30 SATISFIED USERS 
FROM BOSTON TO SAN FRANCISCO 


Names on Request 


Te GLope (Ompany 


Jacking House at 
‘Se ' . 4 





4040 5. PRINCETON Av! 


CHICAGO, ILLINOIS 





relative humidity of 75 to 80 per cent 
are maintained. Both the processing 
room and chill room are fitted with York 
spray-type air conditioning units regu- 
lated by Brown Instrument Co. record- 
ing controls. Air circulation in the 
former is accomplished by means of a 
perforated tubular duct located near 
ceiling. The large holding cooler con- 
tains 32 sterilamps, averaging one to 
each 40 sq. ft. of floor space. 

The new plant is under the manage- 
ment of Walter Lampert. D. E. McVeen, 
Kroger packinghouse division, is taking 
an active part in superintending pre- 
liminary operations. A similar plant is 
being opened this week by Kroger in De- 
troit, and work is progressing on addi- 
tional Tenderay units at Columbus, St. 
Louis and Pittsburgh. 


FLASHES ON SUPPLIERS 


JOHNS-MANVILLE CORP.—Net 
sales of Johns-Manville Corp. in 1939 
were $53,847,177 and net earnings 
amounted to $4,164,719, according to the 
annual report to employes issued by 
Lewis H. Brown, president. These 
figures compared to $46,890,147 and $1,- 
455,302, respectively, in 1938. 
Brown’s report was presented in simpli- 
fied, understandable form, with cartoons 
portraying the “J-M DoHar” as & 
gnome-like figure. 

ANCHOR HOCKING GLASS CORP., 
ANCHOR CAP AND _ CLOSURE 
CORP.—Cleveland sales offices of At- 
chor Hocking Glass Corp. and Anchor 
Cap and Closure Corp. have been con- 
solidated in new quarters in the Cooke 
bldg., 4614 Prospect ave. The container 
and closure divisions will be represented 
by C. S. Horner. 
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We've gone beyond the 
“squeal” to save Money 


@ “Saving everything 
but the squeal” doesn't go far enough 
these days. In modernized packing 
les plants, they are saving still more money 
d with with up-to-the-minute handling methods 
.) —moving loads by push-button in killing 
rooms, belly pack departments, handl- 
ing “city fats” from truck to charging 
deck, etc. If you are really “out” after 
profits, start now to save time and in- 

crease production in the 
space you have. 
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FOR SLAUGHTER HOUSE 
_ SERVICE 
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% P&H engineers are 
familiar with the material handling prob- 
lems in the meat packing industry. They 
can show you ideas which may save you 
thousands of dollars a year. Have one 
call. Or ask us to send you Bulletin H-17. 


General Offices: 4573 West National Avenue 
Milwaukee, Wisconsin 


\SURE 
of An- 
Anchor 
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BURNS & CO. CUTS LOSS 


MONTREAL.—Annual statement of 
Burns & Co., Limited, Canadian meat 
packers, showed a net loss of $139,451 
for 1939 compared with a loss of $369,- 
355 in 1938. Net income after taxes, 
but before bond interest and deprecia- 
tion, was $524,445 for the fiscal year of 
1939. 

In the accompanying report it was 
stated that improvement in operating 
results was largely due to the increase 
in slaughter of hogs and other livestock 
during the last four months of the year, 
and also to marked improvement in 
business in Western Canada during the 
same period. Unfavorable conditions of 
1988, which was marked by a sharp de- 
cline in hog slaughter, continued into 
the first half of 1939. 

In the final four months of 1939, how- 
ever, hog slaughter in Western Canada 
increased by 313,603 head, or 71.4 per- 
cent, rising from 439,117 to 752,720 
head. During January and February, 
1940, hog slaughter for the whole of 
Canada was 768,985 head, and for the 
Western Provinces was 382,349 head. 
Officials consider that this indicates the 
increase in hog production in the West 
is definitely established and there is rea- 
son to expect a further increase of ap- 
proximately 50 per cent commencing 
next fall. 

John Burns, president, states that 
owing to abundance of feed in Western 
Canada during last spring and summer, 
farmers and ranchers were able to hold 
and finish their livestock for market. 
This enabled them to follow a plan of 
orderly marketing, with the result that 
prices were maintained on a fairly 
satisfactory level throughout the year. 
A similar condition prevailed in the case 
of calves and lambs. 


REVISED SURPLUS FOOD LIST 


Pork and lard, which are on the cur- 
rent official list of surplus commodities 
obtainable under the Department of 
Agriculture’s stamp plan of distribu- 
tion, will be retained on the revised 
commodity list, which becomes effective 
on April 15, the department announces. 
The only modification of the present list 
will be the removal of onions, whose 
prices have recently shown sharp ad- 
vances as the end of their marketing 
year approaches. 


DOG FOOD IMPORTS SMALLER 


Imports of canned dog food declined 
sharply in February, 1940, totaling 43,- 
200 Ibs., valued at $1,818, compared with 
130,622 lbs., valued at $5,082 in January 
of this year. Total amount imported in 
February, 1939, was 708,550 Ibs., valued 
at $18,574 and in January, 1939, 
amounted to 681,603 Ibs., valued at $18,- 
139. The greater portion of this amount 
entered through the port of New York, 
and all of the dog food came from the 
Argentine. 





Reduces shrinkage...gives uniform 
quality...improves color...cuts cost 


A simple, reliable, economical means of 
regulating smokehouse temperature... 
Bristol’s Control is enabling packers not 
only to duplicate automatically, day after 
day, the exact temperature at which every 
lot of meat is to be smoked, but also to 
turn out a more salable product. 


Under-smoking and over-smoking are 
eliminated. Shrinkage is reduced. Quality 
improved. Temperature is maintained at 
the proper point, with the result that 
there is no partially cooked meat, no 
broken down fats, no flabby, shrivelled, 
unsightly product. 


Bristol's Automatic Temperature Con- 
trollers and Recording Thermometers 
will pay you a handsome return on your 
investment if you are interested in cutting 
costs, bettering your product quality, and 
increasing general plant efficiency. For 
more complete information, write for 
helpful bulletins. These describe Bristol’s 
complete instrument line for the pack- 
ing industry and will prove of value in 
improving your processing. 

THE BRISTOL CO., WATERBURY, CONN. 

Branch Offices in Principal Cities 

PHOTO ABOVE SHOWS: Bristol’s Recording 
Thermometer, Model 240M. The fastest, most 
responsive thermometer obtainable. Furnished 
with Bristol’s popular, vapor-filled thermo-sensi- 
tive helical measuring element,—recognized as 
the standard of industrial accuracy since 1892. 
WRITE FOR CATALOG 

C1251 AND C4050... 

This Bristol’s Thermome- 

ter Catalog is packed with 

valuable ideas on how to 


measure temperatures ac- 
curately. Write. 


BRISTOL'S 





Is Cold Slowing Up Production 
In Your Sausage 


Manufacturing Room? 





SAUSAGE AND 
MEAT SPECIALTIES 


has the following to say in connection with 
temperature and humidity in the Meat 
Cooler: 


“Temperature in the sausage meat cooler should be 
from 35 to 38 degrees or higher depending on the 
rapidity with which the sausage maker wishes the 
meat to cure. Meat cures faster at higher temper- 
atures but it deteriorates more rapidly as the low 
temperature check on bacterial growth is removed. 
A curing temperature of 38 degrees has been speci- 
fied in formulas in this book. 

“The percentage of relative humidity in this room 
is important only to the extent that it should not be 
so high that salt in the product will attract moisture 
from the air continuously. On the other hand, it 
should be high enough to avoid excessive shrinkage 
and drying out of exposed meat. Allowance can be 
made for such shrinkage in the amount of ice or 
water placed in the emulsion during processing of 
some types of sausage. 

“A relative humidity of 80 to 85 per cent usually is 
found satisfactory in the sausage meat cooler.” 


Efficient temperature and humidity con- 
ditions are given for each department of the 
plant in the chapter on “‘Refrigeration and 
Air Conditioning.” 








Refrigeration is a decided advantage in keeping 
product in good condition while in the sausage manu- 
facturing room. Dexterity of workers, however, in 
this room is of paramount importance and there is a 
limit to the amount of refrigeration which can be used 
without impairing their efficiency. 

Time studies have established a minimum temper- 
ature at which workers in this department find no 
difficulty in maintaining a good speed of operations. 
At only 5 degrees below this-point, complaints are 
marked and there is a noticeable reduction in output 
per worker. 

“Sausage & Meat Specialties,””» The National Provi- 
sioner’s new book, the first of its kind on these 
important subjects, contains an entire chapter on 
“Refrigeration and Air Conditioning” in which this 
important subject as well as other aids to more 
profitable operation are thoroughly covered. 

Nineteen other chapters of “Sausage and Meat 
Specialties” highlight Plant Operations, Plant Layout, 
Sausage Trouble Shooting and Dry Sausage, and 
present the best of approved modern sausage prac- 
tice, tested formulas for sausage and all types of 
specialty products. 

The wide range of subjects covered in this new 
volume, the first of its kind, makes it an indispensable 
aid to every Sausage Manufacturer and Sausage 
Maker. 

Get your order in now. One case of cor- 


rected trouble will more than repay its 
cost . . . $5.00 postpaid. 
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Practical Suggestions From 


Packaging Conference Talks 


papers presented at the Tenth 
Conference on Packaging, Pack- 
ing and Shipping, sponsored by the 
American Management Association at 
the Hotel Astor, New York City, were 
several which contained information of 
particular interest to the meat packer 
merchandising part of his product in 
tin, glass, or other types of containers. 
THE NATIONAL PROVISIONER here- 
with presents excerpts from five of 
these papers, touching upon several of 
the principal problems involved in mod- 
ern packaging procedure. 


FUNCTION OF MANAGEMENT IN 
PACKAGING.—“In the late twenties 
and early thirties, management started 
to realize that packaging was not 
primarily an art or abstract science, 
but a tool of merchandising—a ‘catalytic 
agent’ which, if properly used, could be 
tremendously effective in aiding the 
sales process. The depression years, 
accompanied by more intensive compe- 
tition for the consumer’s favor, set the 
stage for the era of redesign and appli- 
cation of new materials to packag- 
re 

“Industry has become packaging con- 


A MONG the many authoritative 


scious, but this is not enough. Today 
the modern company needs someone who 
is conscious of all the different prob- 
lems involved. The merchandising as- 
pects, production requirements, legal 
restrictions, packing and shipping con- 
siderations, to say nothing of the needs 
of the retailers and consumers—these 
are all too highly diversified for any 
one individual to know all the an- 
Swers..... < 


“Packaging is a job for management. 
And the only way the job can be done 
properly is to assign it to a properly 
qualified member of the executive staff 
who can give all his time to this work. 
. . . There is no shortcut to success in 
this branch of merchandising. No out- 
side agency can assume management’s 
responsibility for the final selection of 
the materials, construction and design 
of an effective package. . . .”—Alvin E. 
Dodd, president, American Management 
Association. 


LABELING CONTAINERS. — “Just 
two points about labels. Grain direc- 
tion is important. When the container 
surface is flat, grain direction doesn’t 
make so much difference, but if the 
label is applied to a curved surface it 


is very important that the grain direc- 
tion run horizontally. Likewise, label 
surface should receive careful considera- 
tion. It should be neither blotter-like 
nor too highly calendered. It is es- 
sential that every manufacturer who 
wants an efficient labeling operation de- 
velop a sound program for selecting, 
mixing and applying adhesives. . . 
A. R. Keene, Pneumatic Scale Corp., 
Quincy, Mass. 


PACKAGE AS ADVERTISING ME- 
DIUM.—“Of all media used to convey 
ideas to the consumer, the message on 
the package is surest to reach her. 
Viewed in this light, the package is the 
best advertising medium a producer can 
Bewe.s << x 

“What does the consumer want on 
the canned foods package? Not long 
ago, some of us in Cincinnati got to- 
gether and decided we’d go direct to 
representative groups of consumers and 
get a first hand answer to that question. 
... The points they considered es- 
sential are: 


” 
o> 


1.—Brand name. 

2.—Quantity statement, in terms of 
net weight in pounds and ounces; num- 
ber of servings; number of pieces; size 
of can. 

3.—Indication of grade and variety of 
the product. 

4.—Accurate pictorial of the contents. 

5.—Name of producer. 

“We also had some questions designed 
to find out what women think of recipes 








GET READY NOW...for your LIVER SAUSAGE CAMPAIGN 
Improve the flavor of your LIVER SAUSAGE with 


FRANK’S MILWAUKEE BRAUNSCHWEIGER SEASONING 


THE SAUSAGE MANUFACTURERS SUPPLY CO. 


Sold Exclusively by 


1230 N. Market St., Milwaukee, Wisconsin 





A 10-Ib. 
Sample Can 
Sent Prepaid 


$3.50 


Write for 
Special 
Campaign 
Prices 

















For better-looking, faster-selling hams 


try CAHN STOCKINETTES! 
You'll discover a profitable difference when you use CAHN 
Stockinettes. Better shaped, better colored hams definitely 
sell faster... speed up your sales with Stockinettes from CAHNI 

















h, hoabers 


222 WEST ADAMS ST., CHICAGO, ILLINOIS 
Selling Agent: THE ADLER COMPANY, CINCINNATI 


Piqua 
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LARD COOKER 


Produces in one operation a 
refined lard, white, odorless, 
high smoke point, from all types 
of fat. Write for further infor- 
mation and catalogs. 


The FRENCH OIL M 
MACHINERY CO. 








Ohio 

















on labels. The answers indicated a 
hearty and almost unanimous approval. 
Of the 693 women interviewed, 70 per 
cent had standard publishers’ cookbooks; 
but 88 per cent had advertisers’ recipe 
books—most of them more than one— 
which they had collected and saved. 


“Other conclusions: Six out of ten 
women keep a recipe file; 53 per cent 
keep adding to their recipe files by 
clipping new recipes from newspapers 
and magazines (both articles and ad- 
vertisements), from the radio, from 
labels and packages, and from adver- 
tising. booklets and folders. . . .”—C. 
W. Browne, U. S. Printing & Litho- 
Graphing Co., Cincinnati, O. 


VALUE OF COLOR ON PACKAGES. 
—“Today, we recognize color as fully 
three-fourths of the value of the appear- 
ance factor of a package. As a result, 
modern packaging success largely rests 
upon the discriminating choice and use 
of color. ... Color is important be- 
cause it commands attention, convinces, 
promotes prestige, adds interest, pic- 
tures the merchandise exactly, enables 
the package to dominate the shelf, 
speaks a universal language, has direct 
appeal, is emotional and, properly ap- 
plied, sells plenty of packages. .. .”— 
Howard Ketcham, color and design engi- 
neer, New York. 


EIGHTEEN BASIC PACKAGING 
COLORS.—“I find that the average 
person can name only about 30 or 35 
colors in a period of five minutes. And 


REFLECTS MODERN TREND 


This colorful new wrapper for Bohack’s 
Tender-Loin Butt is printed in red, white 
and blue on amber transparent cellulose. 
Menu suggestiens and other helpful in- 
formation are provided on the wrapper. 


even more significant is the fact that 
out of these, only about 18 can be un- 
mistakably identified by name. And 
here they are: red, orange, yellow, 
green, blue, purple, white, gray, black, 
cream or ivory, pink, lavender, flesh, 
maroon, brown, tan, gold, silver; these 
are colors people can name. Surely in 


package or product design, we do not 


mean to use any element that may not 
be readily identified. 

“If a package or product is to be sold 
successfully, its color must be such ag 
to strike home and be unique, both as a 
visual sensation and as a describable 
thing. The scarcity of color terms is 
clear proof that few colors—not many 
colors—are effective. . . . To give peo. 
ple what they want, you must show 
them what they understand... ."— 
Faber Birren, color engineer, New York, 


LIBBY MAKES A PROFIT 

Libby, McNeill & Libby, Chicago, re. 
ports profits of $3,782,236.86, equal to 
$1.04 per share, for the fiscal year 
ended March 2, 1940, as compared to a 
loss of $3,354,276.59 for the previous 
year. In his annual report to the com. 
pany’s shareholders, Edward G. Me. 
Dougall, president, pointed out that the 
profit resulted from generally improved 
business conditions, in combination with 
strong markets and a conservative busi- 
ness policy. 

The company’s sales for the year, 
amounting to $73,080,185.38, showed an 
increase of about 10 per cent over the 
previous year. In addition to the con- 
solidated balance sheet of the company 
and its subsidiaries, the annual report 
includes information on the company's 
employe relations, management changes, 
research, etc., as well as a history of 
the 72-year-old organization. 





CAN YOU GUARANTEE YOUR FLAVOR ? 


Oscar Mayer is nationally famous for fine flavored 
They protect that reputation by 


hams and bacons. 





using DoleCo Hold-over Plates in their new delivery 


units. 


DoleCo Hold-over Plates provide ample refrigera- 
tion to protect and conserve flavor under any climatic 


conditions. 


Complete ‘‘Hold-over”’ 
of transport refrigeration known. 


offers the cheapest as barn as best form 


Write us for details or consult a first class body builder. 


DOLE REFRIGERATING COMPANY 


5914 N. PULASKI ROAD -:- 


CHICAGO, ILLINOIS 


Body By 
General Body Co., Chicago 





CONFIDENTIAL SERVICE FOR THE 


MEAT PACKING TRADE 


Welike to have our customers think of us as they 
think of their attorney or accountant—as an in- 
tegral part of their business. We take pride in 
the fact that we are entrusted with the prepara- 
tion of the carefully guarded seasoning formu- 
las which so vitally affect the success of meat 
specialties. Why not benefit by our wide ex- 
perience and the fact that we have access to the 
world’s finest natural spices. Write usl 


H. J. MAYER 


AND AVENUE 


& SONS 


an a eon acme) 











F.C.ROGERS CO. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 








The National Provisioner—April 20, 1940 


x wae ee ULC enmwuodadsde stow 


——— ee ee 





TRADE MARKS, 


Applications Recently Filed 
With the Patent Office 





Dietrich & Cambrill, Inc., Frederick, 
Md.—For dog food. Trade mark: BIS- 
KIBS. Claims use since December 
1938. Application serial No. 427,366. 

Oscar Mayer and Co., Chicago, Ill.— 
For a colored stripe or band applied 
jongitudinally to the casing of meats, 
particularly sausage. Six trade-marks 
to protect the use of as many colors. 
Application serial No. 425,005 for a 
silver colored stripe. Claims use since 
September 19, 1939. Application serial 
No. 425,745, for a black stripe. Claims 
use since September 6, 1939. Applica- 
tion serial No. 425,746, for a blue stripe. 
Claims use since September 6, 1939. 
Application serial No. 425,747, for a 
gold stripe. Claims use since September 
6, 1989. Application serial No. 425,748, 
for a green stripe. Claims use since 
September 6, 1939. Application serial 
No. 425,750, for a white stripe. Claims 
use since September 6, 1939. 

F. Watkins Proprietary Limited, Mel- 
bourne, Australia—For sausages and 
minced meat. Trade-mark: BEETIS. 
Claims use since May, 1937. Applica- 
tion serial No. 426,041. 

Oppenheimer Casing Co., Chicago, Il. 
—For food product consisting of com- 
bination of cooked meat and cheese. 
Trade-mark: CHEESEFURTER. Claims 
use since December 5, 1939. Applica- 
tion serial No. 426,375. 


WILSIL, LTD., HAS GOOD YEAR 


MONTREAL.—Reflecting a favorable 
year, the annual report of Wilsil, Ltd., 
for the 52 weeks ended December 30, 
1939, shows consolidated earnings at a 
new high and an increase in net working 
capital. 

Consolidated operating profit was 
$402,629 as compared with $317,221 in 
the preceding year. After depreciation 
and provision for income taxes, there 
was a net profit of $299,837 compared 
with $232,189 in 1938. Dividend pay- 
ments amounted to $135,700, or $1 a 
share, compared with $81,420, or 60 
cents a share, for the 1938 fiscal year. 

After deducting dividends, there was 
a balance of $164,187 to be added to 
earned surplus, bringing the total to 
$1,049,170. Consolidated balance sheet 
of December 30, 1939, shows current 
assets of $1,672,612 and current liabili- 
ties of $229,707, a ratio of 7.28 to 1. 
Net working capital shows an increase 
of $218,576 in comparison with a total 
of $1,224,329 on December 31, 1938, 
when current assets were $1,378,051 and 
current liabilities were $153,722. 

In presenting the report, James A. 
Law, president, states that proper pro- 
vision has been made for depreciation 


JOURDAN 


Cooks your Sausage 
THE MODERN WAY! 


The most modern, up-to-the- 
minute sausage-cooking 
methods known to the in- 
dustry are incorporated® in 
the new JOURDAN Pro- 
cess Cooker... at no extra 
cost! JOURDAN'S pat- 
ented circulating, percolat- 
ing cooking action is your 


Manufactured under the following patents: No. 1,690,449 
dated Nov. 6,1928 and No. 1,921,231 dated Aug. 8, 1933. 


Other Patents Pending. 


guarantee of exclusive results. A superior product in every respect, substantial sav- 
ings in shrink, more economical operation and speedier production are all yours 
with a JOURDAN. Protect your sausage investment by switching now from the 
obsolete steam box or cooking vat to the modern JOURDAN Process Cooker 
with full automatic control! We invite your inquiries . . . there is no obligation. 


JOURDAN PROCESS COOKER CO. 


814-832 West 20th Street 


* Chicago, Illinois 


Western Office: 3223 San Leandro Street, Oakland, California 





HE advanced engineering design 

of the BAKER Shell and Tube 
Condenser provides maximum efficiency 
in operation at lower condensing pres- 
sures. Substantial savings in power 
costs are the result. 


Only the highest quality materials and 
workmanship are employed and every 
condenser is thoroughly tested before 


ICE MACHINE CO, INC. 


REDUCE POWER COSTS 


WITH BAKER SHELL AND TUBE CONDENSERS 


shipment. The water pass division is 
integrally cast and the tube sheet multi- 
grooved to insure perfect tube expan- 
sion. Code welded as required. Conden- 
sers are furnished in either horizontal 
multipass or vertical type, in sizes to 
fit any specification. Write today for 
complete information. 


1514 EVANS ST., OMAHA, NEBR. 
SALES AND SERVICE IN 
ALL PRINCIPAL CITIES 





AUTHORITY ON MECHANICAL COOLING FOR 35 YEARS 


for the year and the company’s plants 
have been maintained in first-class oper- 
ating condition. 
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NEW EQUIPMENT coe Styypcies 





TRUCK COOLING UNIT 


Important improvements have recent- 
ly been made in the popular Air Induc- 
tion Ice Bunker. This unit employs 
water ice as the refrigerating medium, 
cooling by removing warm air from 
upper part of truck body, circulating it 


over large blocks of ice and discharging 
it near floor line. 


Outside casing in 1940 models is con- 
structed of 14 gauge sheet iron, claimed 
to be almost indestructible because of 
protective treatment. Drip pan is made 
of the same material. Casing is rust- 
proofed and finished in baked crackle 
enamel and drip pan and ice chambers 
are double galvanized. 


Unit presents a clean-cut appearance. 
There are no sharp corners, exposed 
brackets, braces or framework. Drip 
pan drains toward center and is pro- 
vided with a %4-in. copper and aluminum 
pipe through which water is carried 
outside truck. Sides of drain pan are 3% 
in. high and it extends beyond casing 
on all sides to catch condensation drip. 
No moisture from unit can reach the 
truck floor. Facilities have been pro- 
vided for cleaning drain pan and pipe. 

Unit is portable and can be installed 
in a truck or removed easily without 
damage to the truck body. Perforated 
rather than expanded metal is used for 
the ice basket. The new construction 
allows meltage to drain freely into pan. 

A filter for all air circulated in the 
body is a new idea in truck refrigerat- 
ing equipment. This filter, located in air 
intake nozzle, is of copper waste im- 
pregnated with oil. It picks up and re- 
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tains all dust, dirt and insects which 
may enter the body when doors are 
opened and enables the packer or sau- 
sage manufacturer to deliver products 
as clean and wholesome as when they 
were removed from the storage cooler. 

The new unit, the manufacturers 
claim, will maintain a uniform constant 
temperatureyef from 42 to 45 degs. F. 
in any well-constructed and adequately- 
insulated truck body. Unit is made by 
Air Induction Ice Bunker Corp., 68 Hud- 
son st., Hoboken, N. J. 


COLD STORAGE DOOR HINGE 


A new development in cold storage 
door hinge design—the Jamison Ad- 
justoflex—has been announced by the 
Jamison Cold Storage Door Co., Hagers- 
town, Md. Mechanical advantages of the 
new hinge are the combination of spring 
tension regulation, with self-adjustment 
in normal door operation, and excep- 
tionally rugged construction. Visual ad- 
vantages are graceful streamlines. 


Principal parts of the Adjustoflex are 
blade, hinge butt, and adjusting link. A 
strong conical spring is located between 
blade and adjusting link. This forces 
the door itwward when the door is closed, 
making a tight gasket seal. If gaskets 
do not seal properly, pressure may be 
increased or decreased by loosening or 
tightening adjusting screw. 

Spring is an independent member, 
separate from the hinge proper, and 
does not carry weight of door. Its sole 
function is to apply proper tension for 
a tight gasket seal. Spring is easily 
replaced. 

The design of the Adjustoflex, with 
its blade lying close to the face of the 
panel, allows for a low, compact hinge 
butt, greatly reducing the door’s radius 
of swing. This is an important feature 
where the door must swing into a small 
room or a narrow vestibule. 


All of the new hinges have ball bear- 
ings, contributing to smoothness and 
ease of operation. Strength and long 
life are assured by rugged construction, 
large hinge pins and ample bearing sur- 
faces. They are made in several sizes, 
the number and size used depending on 
size and weight of door. The hinge ex- 
tends well across the front panel. 


~~ 
NEW FIXTURE FOR 30-INCH 


— 


PACKERS' PROBLEMS STUDIED 


Annual spring technical sales eon. 
ference of the Northeastern and Phila. 
delphia divisions of Oakite Prod 
Inc., held last month in New York City, 
reviewed several new and improved 
cleaning materials designed to meet an 
extensive range of sanitation and main. 
tenance cleaning problems faced by 
meat packing and sausage manufac. 
turing plants. Attending the two-day 
session were over 40 Oakite field service 
representatives and members of the 
company’s technical and service staffs, 

A recent development of particular 
interest to meat packers is the Oakite 
solution-lifting steam gun, especially 
designed for cleaning smokehouse walls 
and floors and cleaning large equipment, 
Among other subjects discussed at the 
meeting were the safe cleaning of alum- 
inum and galvanized equipment, clean- 
ing and deodorizing meat truck inte- 
riors and controlling mold growth in 
meat cooling, sausage drying and bacon 
slicing rooms, 


STERILAMP FIXTURE 


A fixture for the 30-in. Sterilamp, 
designed for use in locations where 
widespread, bacteria-killing ultra-violet 
radiation is desired, has been announced 
by the Westinghouse Lamp Division. It 
operates on 110-120 volt, 60-cycle alter- 
nating current. 


The fixture is constructed of Alzac 
finish aluminum, which has a hard, 
highly reflective surface. Because the 
finish is corrosion resistant, it can be 
used in coolers and other places of high 
humidity. A transformer in a box 7x 
3% in. and less than 8 in. high, is placed 
at one end of the fixture. Sockets are 
black porcelain. 

The new fixture incorporates two spe- 
cial safety features. The socket must 
be placed in its forward, or operating 
position, to establish contact with the 
lamp before the cover can be replaced 
on the transformer box. A switch in 
the box has a contact piece attached to 
the cover. When the cover is off, the 
switch is open and no current can flow 
through the transformer; the switch is 
closed and the lamp will light when the 
cover is replaced. hes 


\ 


WESTINGHOUSE STERILAMPS 
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MONEY SAVING NEWS FOR PACKING FLANTS 


SAVE MONEY 
ON THESE Joss 
CLEANING 
HAM BOILERS 
BACON HOOks 
— 
HOG TROLLEYS 
MEAT TRUCKS 


OAKITE PRODUCTS, INC. 20A TH 
Representatives in All Principal Chee er NNC. 








The Modern Method 


of TRUCK COOLING 


Leading packers look to THEURER 

to solve their truck cooling prob- 

lems. Abolition of hot spots in body, 

assured dependability, greater 

economy and unparalleled 

Js : RET efficiency have “sold” these 

packers on ICEFIN. Write 
for details! 


t+ 404 


Warm Air 
Rerrigwetigg 


THEURER WAGON WORKS, INC. 


* NEW YORK, N.Y. © NORTH BERGEN, N. J. 
Commercial Insulated and Refrigerated Bodies 


Take advantage of the new features in the 


O'CONNOR RIND REMOVER 


WW. H. O°CONNOR..- 


203 Hollywood Ave., East Orange, N. J. 








THE DIAMOND HOG 


REQUIRES LESS H. P. for REDUC 
EDIBLE MEATS - FATS - SCRAP 


E 
TO UNIFORM FINENESS 


CUTS COSTS OF 
REDUCTION - COOKING - DRYING 
RENDERING - HASHING 


SAVES 
POWER-STEAM-LABOR-TIME 
Used in Packing - Sausage- Margarine - Give 
Fertilizer - Soap - Dog Food Plants 


IN TN bl 23-0 for capacities of 4000 to 60000 Ibs, per 


<nomsinmevisinn seusianvinmesnsjesiieiiidililiabisiimnaniiciiiinls 


DIAMOND IRON WORKS '8 
MINNEAPOLIS, MINNES«¢ 
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> 
ON PARADE 


Peacock Brand Casing Colors ... 
clear, bright, attractive colors that 
are now available in new TABLET 
FORM! Effervescent-dissolving 
action spreads color quickly and 
evenly. They're easier to use and 
economical, too. One color tablet 
makes 125 gallons of cooking 
water. Write today for freesamples. 


WM. J. STANGE CO. 
2536-40W. Monroe St., Chicago 


Western Branches: 923 E. 3rd St., Los Angeles, 1250 
Sansome St., San Francisco. In Canada: J. H. Stafford 
industries, Ltd., 24 Hayter St., Toronto, Ont. 





for TROUBLE-E 


Order 


Outstanding features, heavy con- 
struction and the famous Star Cyl- 
inder enable W-W to stand up un- 
der toughest jobs. It's the finest 
crackling grinder on the market. 
4, 2 or 64o5 4 a Seven 
models, including a new develop- 
ment for the sausage kitchen—the 
W-W SNOMAKER. It quickly and 
ically red iceto*‘snow.” 


FREE catalog on request. Write! 


W-W GRINDER CORP. 


DEPT. 307, WICHITA, KANSAS 














BRAND’S 
New System 


Rotary Oven 
Produces Best Quality 


Loaves and Roasts at Low- 
est Fuel and Power Cost. 


Built for Service 


36 loaves or 24 roasts 
60 loaves or 48 roasts 
90 loaves or 72 roasts 


Burns Any Gas cnsh, thantasteisiabemmantadieemmanant 


BRAND BROS., INC. 


Seecgn Goteas - Gey See 

410 E. 49th Street New Y City 

Buliders of Brand's Famous Rev Track, Insulated Steel Smokehouses; 

also Gas Fired Round or Cooking Ketties; also Semi-Tele- 
scopic Smokehouse Cages in any size. 





LAVESTOGK MARKETS sexy oni 





Tovrea Acquires a 
275,000-Acre Ranch 


HIL TOVREA, president of Tovrea 
Packing Co., Phoenix, Ariz., has 
purchased the famous Double O ranch 
in Yavapai County, 
Ariz., it was an- 
nounced this 
week. One of the 
largest ranches in 
the Pacific South- 
west, the Double O 
comprises 275,000 
acres and was 
bought from the 
Seligman Livestock 
Co. The transac- 
tion is reported to 
have involved more 
than $250,000. 


“Our company 
acquired the prop- 
erty,” stated Mr. 
Tovrea, “because we need additional 
facilities of this nature to aid us in the 
mechanics of supplying the ever-grow- 
ing demand for our meat products in a 
sales territory that is constantly increas- 
ing in area. We plan to stock the ranch 
with calves and yearlings. We will keep 
this stock on the ranch until it is ready 
to be shipped to our Valley feed lots.” 


Completely fenced and cross-fenced, 
the Double O ranch will carry 7,000 
head of cattle in normal years. Its 
northern boundary is the Santa Fe 
railroad from Seligman to Pica. Head- 
waters of the Verde river rise on the 
property. Mr. Tovrea plans to retain 
the Double O brand and make exten- 
sive improvements on the ranch houses. 
Jeff Nard, former superintendent of the 
Tovrea company’s Valley conditioning 
ranches, has been named foreman. 


The Tovrea Packing Co., which ob- 
served its golden anniversary last year, 


PHIL TOVREA 


owns and operates six large hay ranches 
in the Valley of the Sun. They are 
used for farming, livestock feeds, and 
for pasturing range cattle for condi- 
tioning before they are moved into the 
feed lots. The company’s pen-feeding 
system can handle 25,000 head of cattle 
and 20,000 lambs at one time. 


MORE CATTLE ON FEED 


Number of cattle on feed in the 11 
Corn Belt states on April 1 was about 
2 per cent larger than a year earlier, 
the Agricultural Marketing Service re- 
ported today. The number on feed 
April 1 was the largest for that date 
in the last four years, but was smaller 
than for most years prior to 1934. 

The percentage changes from a year 
earlier varied considerably by states. 
Decreases occurred in three states and 
increases in six states, and no change 
was noted in two states. There was 
an increase of about 5 per cent in the 
Eastern Corn Belt, with the total on 
feed in that area at the highest level 
for April 1 in recent years. Although 
the number in the Western Corn Belt 
was 1 per cent larger than a year ago, 
the total in that area was still con- 
siderably smaller than before 1934. 


Number of cattle on feed in Corn 
Belt states on January 1 was estimated 
as 12 per cent larger than a year earlier 
compared with an increase of only 2 
per cent on April 1. Marketings of fed 
cattle during the three months, Janu- 
ary to March this year, have been mate- 
rially larger than during the same 
period in 1939. Because of much less 
favorable returns from cattle feeding, 
fewer cattle have been put on feed 
during this period than last year. In 
January, cattle feeders’ reports indi- 
cated that they expected to market a 
larger proportion of their cattle before 
May 1 than they did a year earlier. 


Sein 


LAMB PROSPECTS BETTER 


Development of the early lamb crop 
during March was above average and 
much better than during the unfa- 
vorable March of last year, the Agri- 
cultural Marketing Service reports, 
Considerable variation was noted in 
conditions in different areas, ra 
from exceptionally good in the Pacific 
coast states to only fair in the South- 
eastern states. 

Abundance of feed in California is 
encouraging the holding of early lambs 
so they can be fed to maximum weights, 
Lateness of pastures and slow develop- 
ment of early lambs in the Southeastern 
states will delay marketings from that 
area. April marketings will probably 
be relatively small, and much smaller 
than last year, but the movement in 
May and June will be large. Likewise, 
heavy marketing of both early lambs 
and of yearling lambs from Texas is 
expected in these months. 


SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 
spection during March, by stations: 


Hogs 
194,508 
24,699 
82,474 
219,880 
92,603 


Calves 
31,105 
1,520 


17,481 
54,983 


Cattle 


Chicago’ .. 102,737 
Denver ... 7,886 
Kansas 

Gar ses 
New York 
Omaha ... 4,389 
St. Louis*. 26,778 
Sioux City. 871 
So. St 


Paul* .. 43,656 
All other 
stations. 259,196 


Total: 
Mar. 1940. 721,163 439,979 1,265,590 
Mar. 1939. 


773,801 478,416 1,473,069 
9 mos. 


. ended 
Mar. 1940.7,252,778 3,805,608 13,109,708 35,287,321 
9 mos. ended 
Mar. 1939.7,271,912 3,968,788 13,486,347 29,124,563 
1Includes Elburn, Ill. 2Includes Jersey City and 
Newark, N. J. *Includes National Stock Yards and 
East St. Louis, Ill. ‘Includes Newport and St. 
Paul, Minn. 


34,447 
40,989 


36,411 


352,365 539,579 








KENNETT-MURRAY 
Livestock Buying Sewice 


THE KEY TO 
SATISFACTION 


\ 
<A) 


Detroit. Mich. Gncinnati,0. Dayton,0. Omaha,Nek 
Indianapolis, Ind. La Fayette,Ind. Louisville, Ky 
Nashville, Tenn. Sioux City,la Montgomery, Ala 

















Order Buver of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 








————_——_—_—— 











Se. Locie Hasional Seeck Yds 


Order your Hogs from 
DUNHAM AND MURPHY . 


Hog Buyers 
Illinois 





The National Provisioner—April 20, 1940 





Ee. = <J 2 
ies —. -. ww. mmeaaeeem me 


wresvyr sveowea ee 


asgeesveg 


« 


3, 981,165 
120 


), 287,321 


), 124,563 
Yity and 
rds and 
and St. 


—— 





CORN BELT DIRECT TRADING 


Cet, Sa Ramarao pica 

Des Moines, Ia., April 18, 1940.—At 
16 concentration points and 10 packing 
plants in Iowa and Minnesota hogs were 
generally 15¢c to mostly 20c higher; 
moderate to fairly active at advance. 
Present indications are that loading is 
very slow, probably about half the 34,- 
900 of a week ago. 


Good to choice, 180-240-lb., $5.25@ 
5.60; bulk at plants, 220-240-lb., $5.45@ 
5.60; at yards, $5.35@5.45; 240-270-lb., 
$5.35@5.50; 270-300-lb., $5.20@5.40; 
300-330-lb., $5.05@5.25; 330-360-lb., 
$4.80@5.10. Good to choice, 160-180-lb., 
$5.05@5.45; sows 330-lb. down, $4.55@ 
4.85; mostly $4.60@4.75 at plants; 330- 
400-Ib., $4.40@4.75; 400-500-lb., $4.30@ 
4.60. 

Receipts of hogs at Corn Belt markets 
for week which ended with April 18, 


1940: 
Last 
week 


31,000 
24,000 
44,000 
30,000 
35,500 
24,500 


Friday, Apr. 12 
Saturday, Apr. 13 
Monday, Apr. 15 


NEW YORK LIVESTOCK 


April 18, 1940 
CATTLE: 

Steers, mediu 

1,363-1,367-Ib. 
Steers medium 
Cows, medi 
Cows, 
Cows, 


CALVES: 
Vealers, good and choice 
Vealers, and 

HOGS: 

Hogs, good and choice, 180-200-lb 


LAMBS: 
Lambs, good, 90-93-Ib 


Receipts of salable livestock at Jersey 
City public market, week of April 13: 


Cattle Calves Hogs* 
Salable receipts 1,741 391 411 
Total, with directs....6,231 9,617 30,616 
Previous week: 
lable receipts 1,806 834 395 
Total, with directs. ..6,031 10,225 26,609 
*Including hogs at 41st street. 


Ai 





Sheep 
1 
43,628 


6 
81,713 


MORE HOGS IN GERMANY 


Hog numbers in Greater Germany, 
according to a census taken in Decem- 
ber, 1939, totaled 28,613,000 head. There 
were 24,830,000 hogs in the old Reich 
alone, a figure exceeded only in the 
December, 1936 census. German ex- 
perts state that this hog population is 
large enough to supply an adequate 
rationed meat supply in 1940. About 65 
per cent of Germany’s meat require- 
ments are filled with pork and at least 
one-third of its edible fat comes from 
hogs. : 

Germany has increased its potential 
pork supply through seizure of Den- 
mark, although future shortage of feed 
on cut Denmark’s production some- 
what. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western rn.arkets, Thursday, April 18, 1940, as 
reported by U. S. Department of Agriculture, Agricultural Marketing Service. 


Hogs (soft & oily not quoted), 
BARROWS AND GILTS: 


Good-choice: 
12 


CHICAGO 
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KR RASKSSRERU 


OH 
Soe 


RES 


(Slaughter) : 

ed. & good, 90-120 lbs 

Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 


PIGS 
M 


er 11.00@12.25 1 
Me EER, cccccccocesess 11.25@12.50 
11.50@12.75 
ibs. / 12.75 


STEERS, medium: 
750-1100 Ibs. 
1100-1300 Ibs. 

STEERS, common: 
750-1100 


BULLS (Yigs. Excl.), all weights: 
Beef. 


Sausage, good 

Sausage, medium 

Sausage, cutter & common.. 
VEALERS, all weights: 

Good and choice 

© and 


POE 

a 
PPS ASH PSNI Ag: 
S88 S85 Saas RSRS 


At 





1 
ase 


CALVES, 400 Ibs. down: 
Good and cho’ 


Aoo 


Slaughter Lambs and Sheep:* 

SPRING LAMBS: 
Choice (closely sorted) 
*Good and ch 
*Med 
Com: 

LAMBS (wooled): 
Choice (closely sorted) 
*Good and choice 
*Medium and good 


LAMBS (shorn): 
Choice (closely sorted) 
*Good and choice 


Good and choice 5.50 
Cc and 
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.00@ 10.25 
8.00@ 9.75 
7.715@ 8.75 


8.75@ 9.00 


8.50 


4. 5.50 
4.25 2.75@ 4.50 


*Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 


less than 60 days’ wool growth quoted as shorn. 


*Quotations on slaughter lambs of good and choice and of medium and good grades, as combined, repre- 


sent lots averaging 


thin the top half of the good and the top half of the medium grades, respectively. 





PACIFIC COAST LIVESTOCK 
Receipts for the five days ended with 
April 12: " 
Cattle Calves Hogs 
718 2,144 
50 1,450 
210 8,860 


Sheep 
1,514 
800 


1,675 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first three 
days this week were 22,637 cattle, 3,419 
calves, 28,590 hogs and 16,190 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, April 13, 
1940, as reported to The National Provisioner: 

CHICAGO 


Armour and Company, ~ 239 Co. 6,880 b Swift & Com- 
pany, 3,166 hogs; Wilson & hogs; West- 
= eee Co., Inc., 2,537 hogs; Agar Packing 

te teas hogs; shippers, 24,829 hogs; others, 
29, 


Total: "oa.00s cattle; 3,557 calves; 76,628 hogs; 
52,184 sheep. 
KANSAS CITY 


Cattle Calves 
Armour and Geen. 5 2, - 


Sheep 


Armour and Company 

Cudahy Pkg. Co 

Swift & Company 

Wilson & Co........0-000:- 1, 495, 


Eagle Pkg. Co., 18; Greener 
Omaha Pkg. Co., 113; Geo. Hoffmann, 52; Lewis 
Pkg. Co., 562; Nebraska Beef Co., 539; Omaha 
Pkg. Co., 74; John Roth, 121; South Omaha Pkg. 
Co., 215; Lincoln Pkg. Co., 371. 


Total: 15,146 cattle and calves; 
19,401 sheep. 


Cattle and calves: 


26,553 hogs; 


EAST ST. LOUIS 
Cattle Calves 


Armour and Gomneny. 2, 646 1,365 
Swift & ee. 2,55 —_ 
‘ 


Sheep 
2,027 


1,936 
278 


Laclede Pkg. Co 
Sieloff Pkg. Co..... e 
Shippers ‘ 
Others 


Total ...cccccccees 12,719 4,919 55,873 


Not ee | 1,145 cattle, 2,770 calves, 45 
hogs, and 1,286 sheep bought direct. 


1,891 
195 


8ST. JOSEPH 
Cattle Calves 
Swift & Company.... 1,536 361 
Armour and Company. 1,779 387 
Others 993 6 


Total. 754 


SIOUX CITY 

Cattle Calves 

Cudahy Pk e 2,469 59 
Armour an Company: 2,573 42 
Swift & Company.. 36 56 
Others 8 25 90 “mee 
Shippers . 710 
8,114 


Sheep 


3,113 
2,380 
1,911 


Cattle Calves Sheep 

Armour one Nearest 1,074 263 A 627 

Wilson & C 912 391 579 

Others 225 13 ’ cove 

667 1,206 

Not including 53 cattle and 869 hogs bought 
direct. 


DENVER 
Cattle Calves 


Armour and Compeny. 1,069 
Swift & Company... 886 
Ser Pkg 


Hogs Sheep 


7,753 
7. 445 
2,209 
11, 126 
28,531 


2,020 
2,030 
1,401 


7,265 


8ST. PAUL 
Cattle Calves 


Armour and Company. 3,262 2,817 
Swift & Company.... 6,021 
Rifkin Pkg. 664 
United Pkg. Co 

p's ned Pkg. Co 


Sheep 
2,335 
3,522 


5,857 


FORT WORTH 
Cattle Calves 
Armour and Company. 1,772 326 6,836 
Swift & Company.... 1,633 318 7,129 
Blue be Pkg. Co. 159 32 102 
City Co 1 60 peas 
Roseuthai Pkg. Co.. 2 1 


679 


Sheep 


WICHITA 
Cattle Calves Hogs 
Cudahy Pkg. Co.. 


489 2,398 
Dold Pkg. - 234 66 958 
Wichita D. B. Co.... coe ose 
Dunn-Osterta BB lnc 300 
Fred W. Dol eeee 435 
Sunflower Pkg. Co.. eelee 397 
Pioneer Cattle Co.. ae ones 
Interstate Pkg. Co.... eoee 107 
Keefe Pkg. Oo. b+ cece 


Sheep 
4,099 
20 


’ 555 4,595 
Not including 128 cattle and 2,772 hogs 
direct. 


INDIANAPOLIS 
Cattle Calves Hogs 
1,843 585 
144 


Maass-Hartman 
Shippers 1,855 
Others 90 


2,785 47,522 


Cattle Calves Hogs 


S, We Gaile Bes ons 8 suse 128 
E. Kahn’s Sons Co... 601 461 11,218 190 
Lohrey Packing Co... - save 287 oer 
H. H. Meyer Pkg. Co. aE eake 5,067 eens 
J. Schlachter’s Sons.. 111 185 21 
J. & F. Schroth P. Co. 3,350 eeee 
J. F. Stegner Co 388 313 : 

Shippers 260 90 2,958 one 
Others 691 802 145 


1,748 23,682 484 


Not including 1,133 cattle, 6,225 hogs and 675 
sheep bought direct. 


RECAPITULATION+ 
CATTLE 


Week Cor. 
Prev. week, 
week 939 
Chicago 
Kansas City 
Omaha*® . 
East St. Louis........... 
St. Joseph 
Sioux City 
Oklahoma City 


36, 516 
10,52 


Milwaukee .... 
Indianapolis 
Cincinnati 

Ft. Worth 


Chicago 


on 
— 


53x! 


Omaha 


~ 
PP ANS 
REAAU SB: 
aSaeue 


Milwaukee 
Indianapolis 
Cincinnati 


20,671 
Ft. Worth 


6,604 
329,026 


Chicago 
Kansas City 
Omaha 


St. 
Sioux City 


49,767 


Indianapolis 
Cincinnati 
Ft. Worth 


TL. snes Peezecreesee 199,573 
*Cattle and calves. 
+Not including directs. 


202,862 


CANADIAN BRANDED BEEF 


Beef branded in Canada during Feb- 
ruary, 1940, totaled 3,383,103 lbs. com- 
pared with 2,358,317 lbs. in the same 
month in 1939. Of this total 1,042,486 
Ibs. were red brand and 2,340,617 Ibs. 
were blue brand. 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 


tRECEIPTS 
Cattle Calves Hogs 
589 14,960 
2,021 26,872 
984 22,859 
1,288 20,723 
Fri., April 12....... 1 211 9,379 
Sat., April 13....... 100 «ee. 8,500 


*Total this week... 135,401 401 5, 
Prev. week 30,657 5, 
Year ago 8, 
Two years ago...... 33,939 8, 


SHIPMENTS 


Cattle Calves Hogs 
1 1,229 
21 342 

36 
6 2,460 
50 2,088 
wees 100 


98, 
280 85, 
"350 65,31 

58, 


Sat., April 13....... 


Total this week 114 
Previous week 9 128 5,288 
Year ago 202 096 
Two years ago 616 6, 341 

*Including 326 cattle, 1,232 calves, 37,616 
and 17,912 sheep direct to packers from other 
points. 

+All receipts include directs. 


APRIL AND YEAR RECEIPTS 


Receipts thus far this month and year to date 
with comparisons: 


7,609 


a8 


April ‘Y ear———— 
1940 1939 1940 1939 
Cattle 66,058 55,672 513,106 478,657 
Calv 376 15,694 69/1 97, 
84,252 108,475 1,716, b6s 1, 193987 
090 109,339 "739, 748 914, al 
WEEKLY AVERAGE PRICE OF LIVESTOCK 


Cattle Hogs Sheep Lambs 

Week endéd April 13.$ . 30 ~ 4 "6 
Previous week 8.80 10.10 
39 10.15 
8.30 


12.35 
11.15 
4.00 8.20 
- 1935-1939 $5.05 


SUPPLIES FOR CHICAGO PACKERS 


Cattle Hogs 

Week ended April 13....24, 90,489 

Previous week 2 81,195 
39 . 1, 

53,016 

71,304 

50,724 


$10.05 


No. 

Ree’d. 

*Week ended April 13. .98,300 
aes week . 85,954 


Av. 1935-1939. 245 


*Receipts and average weight for week ending 
April 13, 1940, estimated. 


CHICAGO HOG SLAUGHTERS 
bay | slaughters at Chicago under federal inspec- 
tion for week ending Friday, April 13: 


Wot cele Bald BB ..6 ccc cccectestctens -- 97 
Previous week sooeced 
SO EEE caducesetcsnes tuceéednecan seme 77 
Two years ago 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, April 18: 


Week ended Prev. 

Apr. 18 week 

Packers’ purchases 51,799 
Shippers’ purchases 24, 


76,628 


EXPORTS OF SPECIAL MEATS 


Meat specialties exported in Febru- 
ary and their value: 
Feb., 
Lbs. 
Kidneys and livers......... 2,424,887 
Tongues 28,581 
Poultry and game 94 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended April 13, 1940. 


Cor. 
week, 
1939 


picagot -- 
Kansas, City 


Fort 

Philadelphia 
Indianapolis 

New York & Jerse 
Oklahoma City® 
Cincinnati 

Denver 

st. Paul... 
Milwaukee .. 


*Cattle and calves. 


HOGS 


Omab 
East 
St. Joseph 
Sioux City....--.+ee+eeee 
Wichita 
Fort Worth 
Philadelphia 
dianapolis 
New York & Jersey City. 
Oklahoma City 
Cincinnati ...-.see-eeees 


St. 
Milwaukee 
424,791 
14JIncludes National Stock Yards, East St. 
Il, and St. Louis, Mo. 


Chicagot . 
Kansas City 


St. Joseph 

Sieex City... .ccccccccces 
Wichita 

Fort Worth 

Philadelphia 

Indianapolis 


1,810 
New York & Jersey City. 59,660 
Oklahoma City 1,206 
Cincinnati 

nver 
St. Paul 
Milwaukee 


+Not including directs. 


WEEKLY INSPECTED KILL 


Number of animals processed in 27 
selected centers for week ended April 
12, with comparisons: 


Cattle Calves Hogs Sheep 
New York Area’. 8,457 14,394 57,257 59,550 
Phila. & Balt.... 38,620 1,385 32,601 1,862 


Ohio-Indiana 
8,979 58,179 6,002 
23, 6,637 97,325 653,267 
St. Louis Area®.. 9, 5,912 71,651 6,663 
Kansas City .... 9,250 3,569 34,567 23,007 
2,988 29,159 37,415 
2 955 29,477 24,599 
Sioux City 207 23,743 10,367 


St. Paul-Wisc. 

Group® 30,170 99,098 9,719 
Interior Iowa & 

So. Minn.*..... 15,199 5,256 157,568 37,317 
75,452 690,625 269,768 


wee! 123,762 77,475 627,202 241,926 
Total last year.119,364 78,461 495,880 234,987 
‘Includes New York City, Newark, and Jersey 
City. Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. *Includes National Stock- 
yards and Kast St. Louis, Ill., and St. uis, Mo. 
Includes So. St. Joseph, Wichita, Oklahoma City, 
and Ft. Worth. ‘Includes St. Paul, Minn., Madi- 
son, and Milwaukee, Wisconsin. ‘Includes Albert 
and Austin, Minn., and Cedar Rapids, Des 
Moines, 4 ge, Mason City, Marshalltown, 
Ottumwa, Storm Lake, and Waterloo, Iowa. 
Packing plants fncluded in above tabulation 
slaughtered in March and April 1939 approximately 
1 per cent of the cattle, 2 per cent of the calves, 

per cent of the hogs, and 83 per cent of the 
sheep and lambs slaughtered under Federal inspec- 
tion in that two months period. 


Total prev. 
k 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service) 
WESTERN DRESSED MEATS 


STEERS, carcass Week ending April 13, 1940 


Week previous.. 


Same week year ago.......... 


COWS, carcass Week ending April 13, 1940 


Week previous.......... 


Same week year ago.......... 


BULLS, carcass Week ending April 13, 1940 


Week previous......... predee 


Same week year ago.... 


VEAL, carcass Week ending April 13, 1940 


Week previous............... 
Same week year ago.......... 


LAMB, carcass Week ending April 13, 1940 
Week previous 
Same week year ago 


MUTTON, carcass Week ending April 13, 1940 


Week BEGUN. oo ccccesesces. 


Same week year ago 

Week ending April 13, 1940 
Week previous..... 

Same week year ago 

Week ending April 13, 1940 
Week previous 

Same week year ago 


PORK CUTS, Ibs. 


BEEF CUTS, Ibs. 


NEW YORE 


9,831 
9,793 


eecccesee 8,228 


LOCAL SLAUGHTERS 


CATTLE, head Week ending April 13, 1940 


Week UGTNONEs ciseciseccccse. 


Same week year ago 


CALVES, head Week ending April 13, 1940 


Week previous............... 


Same week year ago 


Week ending April 13, 1940 
Week previous.... 


HOGS, head 


Same week year ago......... 


SHEEP, head Week ending April 18, 1940 


Week previous..... TE ER 
Same week year ago.......... 


Country dressed product at New York totaled 5,016 veal, no hogs and 733 lambs. 


8,457 


ceccece ‘ 8,274 


7,210 
14,382 


eeeeevens 14,062 


10,194 
60,494 
46,905 


Boot nesas 41,119 


59,660 
53,763 
49,418 


veal, no hogs and 715 lambs in addition to that shown above. 


PHILA. 
2,632 
2,409 
2,466 
1,065 

734 
1,044 
472 
531 
483 
1,457 
1,854 
1,593 
14,532 
10,858 
12,011 
310 
206 
265 


1,890 
1,641 
2,729 
2,459 
2,387 
18,789 
17,390 
34,102 
2,606 
2,690 
2,576 


Previous week 6,159 





RECEIPTS AT CHIEF CENTERS 
Receipts for week ended April 13: 


At 20 markets: Cattle Hogs Sheep 
Week ended April 13....159,000 421,000 
Previous week 1 404,000 
1939 317,000 
268,000 
353,000 


At 11 markets: 


Week ended April 13.........-........0+5- 5 
Previous week 
1939 


At 7 markets: 


Week ended April 13 
Previous week 


CALIF. INSPECTED SLAUGHTER 


State-inspected kill for March: 
Cattle 


Inspected meat food products made: 


Ibs. 
Sausage 2,762,588 
Pork and beef 3,046,042 
Lard and beef substitutes 1,471,892 
Chili 6,096 
Miscellaneous 3,340 


Total .. 7,289,958 


CANADIAN LIVESTOCK PRICES 


STEERS 


Toronto 
Montreal 


Toronto 
Montreal 


Toronto 
Montreal? 
Winnipeg* 
Calgary 
Edmonton 


Vancouver 


Montreal and Winnipe; 
W.”’ basis; all others ‘*‘ 


Toronto 
Montreal 


sir 


keSskssass 


ABADMPAAH 


PEBrocowr 
: RSSSSSSSE 


8 


Sy 


92 90 G0 0 G0 Ge Go G0 sm $0 
AKSRSSSSS 


hogs sold on 
trucks."’ 
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SBRSSSSR 
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HONEY BRAND 


Hams - Bacon 


Dried Beef 


ra 


CONSULT US BEFORE 
YOU BUY OR 
SELL 


HYGRADE’S 


Original West 
Virginia Cured Ham 
Ready to Serve 


HYGRADE’S 


Frankfurters in 
lol it zo] k @ettii ters 


Domestic and Foreign 
Connections 
Invited! 


HYGRADE’S 


Beef - Veal 
Lamb - Pork 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 








HUNTER PACKING COMPANY 
East St. Louis, Illinois 


STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS ' 


Representatives: 
William G. Joyce 
Boston, Mass. 














from the Land O’Qrn 


=——aaaauauauau~ veprprprrerereer»yr 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 











BICZYJA 


(Pronounced BE-CHI-YA) 
— AND — 
PRONOUNCED 


The finest Polish-Style 
Ham on the market to- 
day, by hundreds of sat- 
isfied Tobin customers! 


THE TOBIN PACKING CO., INC. 


FORT DODGE, IOWA 





Philadelphia Scrapple a Specialty 
! 


ohnJ.Felin& Co., inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 


|. ESSKAY . 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEALe SHORTENING ePORKe HAM 
e VEGETABLE OlLe 
==THE WM. SCHLUDERBERG - T. J. KURDLE CO.== 
| MAIN OFFICE - PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


yCoctr ny er ee ee MD. 


NEW YORK, N.Y. PHILADELPHIA, PA. ROANOKE, VA. 
14th STREET 713CALLOWHILLST. 317 E. Campbell Ave. 


| 408 WEST 








RICHMOND, VA. 
22 NORTH 14th ST. 




















| THEE. KAHN’SSONSCoO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON ~ 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON 
McAdams Cla: P. Lee 


BOSTON 
H. L. Woodruff Earl yton P. G. 
. 437 W. 13th St. 38 N. Delaware Av. 1108 F. St. S. W. 


. G. Gray Co 
148 State St. 
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Geassifed ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special 
rate, $2.00 an inch for each insertion. Minimum Space 1 inch, not over 48 words, 
including signature or box number. No display. Remittance must be sent with order. 





Position Wanted 


Men Wanted 


Equipment for Sale 





Salesman and Demonstrator 


Experienced salesman and demonstrator, well 
acquainted from Denver to Pacific Coast, desires 
change. Is now employed, calling on packers and 
sausage-makers handling supplies, spices, ma- 
chinery and equipment. Write Box W-861, THE 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





Glue and Gelatin Salesman 


Representation offered to manufacturer by ex- 
perienced, technically trained man. Actively en- 
gaged for 30 years. Protestant. Box W-866, THE 
NATIONAL PROVISIONER, 407 So. Dearborn 
St., Chicago, IL 





Assistant Superintendent 

Young man with several years packing experi- 
ence, desires connection with progressive packer. 
Interested in processing, manufacturing; would 
like work as assistant to superintendent. Experi- 
enced in plant departmental accounting, yields, and 
costs of all departments. Can furnish reference 
as to ability, initiative, character. Married. Age 22. 
Employed. Replies confidential. Box W-867, THE 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





Packing House Man 
Married man with 20 years experience in both 
large and small packing houses as gang foreman, 
floorsman, etc., desires position. Would locate any- 
where. Can furnish good references. Write Box 
W-870, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 





Experienced Man 


Man experienced in manufacture of meat prod- 
ucts, slaughtering cattle, hogs, lambs and calves, 
in charge of beef killing floor for 3 years, will 
locate anywhere for good connection, but prefers 
small plant. Can furnish good references. Box 
W-872, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, III. 





Sausage Maker 


Sausage maker with many years ex- 
perience would like position. Qualified 
to serve as foreman. Good references. 
Write Box W-873, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





Purchasing Agent 


Wanted: Man with purchasing ex- 
perience buying edible offal. State age, 
experience, salary expected. Write Box 
W-864, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chi- 
cago, Ill. 





Sausage Foreman 


Experienced man for Eastern plant, specializing 
in sausage products and smoked meats. Must have 
actual experience as sausage maker. Finest possi- 
ble surroundings, in new modern plant of large 
capacity. Excellent opportunity for man capable of 
assuming full charge. State age, experience, ref- 
erences, salary expected. Answer in own hand- 
writing. Replies confidential. Box W-869, THE 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 


Business Opportunities 
Wanted to Lease 


Young man, married, well educated, with wide 
packinghouse experience, all departments, i. e. 
killing, cutting, curing, sausage, stores, orders, 
delivery, lard, by-products, maintenance, super- 
vision, etc. wishes to take over on a lease agree- 
ment basis, with view to later purchase, a small 
sausage or packing plant now in operation. Would 
prefer plant ducting plete operations. 
Smaller plant must have space available for later 
installation of slaughtering equipment. Bxcellent 
opportunity for an estate with a plant to offer or 
a partnership wishing to dissolve. Write Box 
W-840, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, IIL, or write THE NA- 
TIONAL PROVISIONER direct for further in- 
formation. 














Sausage Mfg. Plant. 


Small, wholesale sausage manufacturing com- 
pany, fully equipped. Manufacturing medium grade 
of sausage. Steady and reliable trade. Owner 
wishes to sell because of ill health. Box W-871, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, IIL 


Rendering Equipment Offerings 


5—9’ x 19’ Revolving Digesters or Percolators. 
1000 Feet Drag or Scraper Conveyor. 
10—Bartlett & Snow Dryers. 
25—Dopp Kettles, all sizes. 
10—Hammer Mills, Crushers, Grinders, Pulverizers. 
Power Plant Equipment. 

Sausage and Meat Equipment 
5—Ice Breakers and Crushers. 
2—Brecht 200 Ib. Stuffers, without tubes 
2—Grinders, No. 156 and No. 52. 
2—Meat Mixers, 35 gal. and 1000-Ib. 
1—Brecht 18” Filter Press. 
1—Hand Operated Fat Cutter. 

Ask for ‘‘Consolidated News’’ listing our large 
stock. Send us your inquiries—we desire to serve 
you. What have you for sale? We buy from a 
single item to a complete plant. 


CONSOLIDATED PRODUCTS O©O., INO. 
14-19 Park Row, New York City, N. ¥. 





The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, IIl. 








Equipment Wanted 





Packing Equipment Wanted 


Wanted for user: 2—50 and 100 lb. Silent 
Cutters; 2—50 and 100 lb. Stuffers; 2—100 
and 200 lb. Mixers; 3—Grinders; Filter Press, 
Lard Cooling Roll. W-718, THH NATIONAL 
PROVISIONER, 300 Madison Ave., New York 
City. 





Equipment Wanted 


Hydraulic curb press, 500 ton or 
larger; give make, age and price in first 
letter. Write Box W-868, THE NA- 
TIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Il. 

















are discussed in this 360-page volume. It tells not 


only how to 


also how to take advantage of it—matching oper- 
ations to market changes. 100 pages of test tables 
make it possible for you to determine which cuts 
are most profitable and how they may be con- 
verted for most advantageous sale. 


The contents 


Killing — Handling Fancy Meats — Chilling and 
Refrigeration—Cutting—Trimming—Cutting Tests 


407 South 


All the Problems of Pork Packing 


—Making and Converting Pork Cuts—Lard Man- 
ufacture—Provision Trading Rules—Curing Pork 
Meats—Soaking and Smoking—Packing Fancy 
Meats—Sausage and Cooked Meats—Rendering 
inedible Products—Labor and Cost. Distribution 
and Merchandising. 

Price $6.25 Postpaid. Foreign: U.S. Funds. Flex- 
ible Leather $1.00 extra. Send us your order now 
while you think of it. 


THE NATIONAL PROVISIONER 


recognize a market opportunity, but 


of "Pork Packing" include: Buying— 


Dearborn Street 


Chicago, Ilinois 
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tional Provisioner 


May Casing Company 
Mayer, H. J. & Sons Co 
McMurray, L. H 

Midland Paint & Varnish Co 


New Smoke Sales Corp 


Oakite Products, Inc. .............. 45 
0’Connor, W. H 


Pacific Lumber Co 
Preservaline Mfg. Co 


Rath Packing Company 
Rogers, F. C., C 


Sausage Manufacturers Supply Co... 41 
Schluderberg, Wm.-T. J. Kurdle Co.. 50 
Smith’s Sons, John E. Co. . .Second Cover 
i i acca yewse's 6 os 53 
Stange Co., Wm. J 45 
Swift & Company 


Theurer Wagon Works, Inc 
Tobin Packing Co 


United States Steel Corp 
United Steel & Wire Co 


Vilter Mfg. Co 
Vogt, F. G., & Sons, Inc 


Warnsman-Fortney Body Co., The... 
Westinghouse Elec. & Mfg. Co 
Wilmington Provision Co 

W-W Grinder Corp 


York Ice Machinery Corp 


The firms listed here are in partnership 
with you. The products and equipment 
they manufacture and the services they 
render are designed to help you do your 
work more efficiently, more economically 
and to help you make better products 
which you can merchandise more profit- 
ably. Their advertisements offer opportu- 
nities to you which you should not overlook. 


Wee against the possibility of a change or omission in this index 














Right — QUALITY 


— PRICE 


SAUSAGE 
CASINGS 








EARLY & MOOR 


BOSTON, MASS. 


“The Skins You Love to Stuff” 
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STATION USW Brings You * 
A Spot News Broadcast... 
Listen to Mr. WELDO, United's 


sage Mold leaves nothing to 
chance when it comes to sani- 
tation ... think of the impor- 
tance of sanitation in the meat 
industry and then you'll see 
that United is the buy for '40. 


BEST & DONOVAN, Chicago Rep. 


Wie win te. pacaehe s  eeaien 
Polish Style Canned Hams 


Also to appoint Distributors—a few territories still open 
STAHL-MEYER, INC., New York City, N. Y. 


FERRIS HICKORY SMOKED HAM and BACON 








Ay, Mon, 
She’s Braw an’ 


Thr-r-ifty, Loo!” 


I am at breakfast, when there is a bold step on the porch 
and a knock at the door. I open it and there is none other 


than my Scotch friend, Donald MacMurdoch. 

“Oliver,” he says, stamping his feet, “I’ve gone and 
done it!” 

“Done what, Donald?” 


“Why, mon, I’ve pur-r-rchased m’sel a new truck,” he 
said with a burr so thick it stuck on his tongue. And not 
bein’ able to resist pullin’ his leg a little, I come back at him. 


“Are you feelin’ all right, Donald,” I asks. “You wouldn’t 
be spendin’ good money for a new truck when the old one 
could carry all the laundry in town, would you?” 


“But it’s a For-r-rd,” said Donald, as though that ex- 
plained everything. “Throw on your sheepskin and take a 
look.” 


So I did, and we went outside, with Mamma yellin’ at 
me to button up my coat. 


It was a big panel job, painted a fire-engine red, with 
“Heatherglo Laundry, Donald MacMurdoch, Prop.” painted 
on the side. 


“Why didn’t you get a red one, Donald?” I ask him. 


“Tt is r-r-red,” he answered. 


I looked her over from 
trim front end to rear, 
"==88 and I must admit she is 
a beauty. I told him so. 
if “Ay, mon, she’s braw 
an’ thr-r-ifty, too,” and 
% he looked for all the world 
like a new father. 


“T figur-r-red it oot,” he went on. “You canna save money 
when you're pour-r-ring pr-r-rofits back into repair-r-rs. And 
you canna get new customer-r-rs with a shabby auld’go-cart 
like the aither truck was. Mon, I’m oot for business, and this 
truck will tur-r-rn the trick!” 
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We got inside then and toured around a couple of blocks, 
and the neighbors that was out all turned to watch us pass, 

“Solid comfor-r-rt,” said Donald. “And she purr-r-rs like 
pussy.” 

“How many miles to a gallon?” I ask. 

“Good enough to suit a Scot,” said Donald, “and not a 
drop of oil has she used!” 


We got back to the house, and Donald showed me the 
door checks, and how they’d put tongue-and-groove planks 
on the floor to seal it up tight. 

“Take a look under-r-rneath, Oliver,” Donald said, and 
bein’ a man who is interested in mechanics, I flattened out and 
scootched under. As clean an underside as ever I saw, with 
rugged-lookin’ driveshaft and springs and a husky axle housin’, 

“They know how to 
build trucks at Ford’s, 
that’s one thing sure,” I 
said, crawlin’ out. 

And then I noticed 
that my shirt was 
streaked with dirt, 
where I’d been on the 
ground, and Donald sees 
it, too. 

“A shame,” he says. 

And then he gets thoughtful. 

“My own fault,” I says. “If I’d buttoned my coat like 

Mamma said, it’d never have happened.” 


“We-e-el, Oliver,” Donald says. “Strip it off and let me 
take it along. It’ll only cost you fifteen cents finished up 
like new.” 


“You're right about that truck,” I says. “It’s gettin’ you 
business already.” 


“Of cour-r-rse,” said Donald. “That fifteen cents is the 
rate with 10 pounds of rough dry. It ought to be seventeen 
cents. But seein’ thot you’re a friend of mine...” 


Well, what could I do? 


Visit the new Ford Expositions at the two 
Fairs, New York and San Francisco, 1940 


Forpv v-s Trucks 


AND COMMERCIAL CARS 


Ford Motor Company, Builders of Ford V-8 and Mercury Cars, 
Ford Trucks, Commercial Cars, Station Wagons, Transit Buset 
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“Q.A.” HYDRAULIC CRACKLING PRESS 


@ Ever mindful of the fact that a single breakdown will increase 
the cost of a cheap machine, The Allbright-Nell Co. adheres 
strictly to the policy of putting the highest quality of materials 
and workmanship into all ANCO Machinery. Especially is this true 
in the ANCO “Q.A.” Hydraulic Crackling Press, which must be 
scientifically designed and heavily constructed. Particular atten- 
tion has been paid to durability, lubrication and ease of replac- 
ing worn parts to the extent that ANCO Crackling Presses are 
established as Standard Equipment in hundreds of Packing and 
Rendering Plants. Our new Rendering Equipment Catalog No. 50 
describes this Equipment in detail — write for your copy today. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD. * CHICAGO, ILLINOIS 


117 Liberty Street 832 First National Bank Bldg. 111 Sutter Street 
New York, N. Y. Houston, Texas San Francisco, Calif. 





Whatever the Grime 


the clean-up job is done quickly 
and efficiently with PRIDE WASH- 
ING POWDER. Those long-lasting, 
heavy-duty, soap suds dissolve 
clinging greases and stubborn 
stains quickly and easily. Pride 
Washing Powder is packinghouse- 
produced for packinghouse use. 
Packed in 200-lb. barrels, 125-lb. 
drums, and 25-lb. pails. No 
matter where your plant is 
located, there is a local Swift rep- 


resentative ready to serve you. 


SWIFT & COMPANY 


INDUSTRIAL SOAP DEPARTMENT 
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